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Double breasted!coat) 159.00 


Long sleeve V-neck 


Three points. Four cheeses. 


- Packed and ready to go. 
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Thin Crisps 


SinKLE 


New, Quattro Formaggio TriSCuit Thin Crisps. 


NATURAL FLAVORS WITH OTHER NATURAL FLAVORS. ‘TRISCUIT.COM 
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SO Just Relax Keep it'simple, and choose’s~ 2 % E- 5B 
things that will work for you—not the:* ~~" ” see J Georgia. ae tg | 
other way around. Those are ‘the keys to a a a Bs 
this low-maintenance gathering space. 

86 Virginia on the Vine Yes, the wine is 

“that good. Now more than ever, a trip to 
this state’s wine’country includes fun 
for everyone. 


90 Cozy Fireside Supper Celebrate 


great food and friends with this 
surprisingly easy, laid-back menu: 
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Kids will be kids. Fortunately, the Kenmore Elite’ HE™* comes with 
SteamCare™ Technology. The washer virtually eliminates the need to pre-treat 
stains, has a whitest whites cycle and sanitizes 99.9% of certain bacteria: The 

dryer relaxes wrinkles and removes odors in just 15 minutes. Clothes aren’t clean 
until they're Kenmore” steam clean. To discover more, visit kenmore.com 


* Pre-tvat climination hased on 5 stains tested on heavy-duty cycle with Steam Treat option Bacteria removal ts NSF certi 
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LIFE RUNNING BEAUTIFULLY.™ 
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30 Return to Charleston 
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40 Take a Bow 
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46 Food Finds: MiLa, New Orleans 


Home & Garden 
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55 Meeting in the Middle 
56 Show Off This Plant 
58 Twice the Style 


On Our Cover: Indulge in autumn’s 
favorite fruit with our Double 

Apple Pie With Cornmeal Crust. 
Photography Beth Dreiling Hontzas; 
styling Lisa Powell Bailey; 


food styling Pam Lolley 
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108 Words To Live By 
110 Footsteps to Fitness 
112 After-Dinner Delight 


114 A Week of Easy Meals 


120 Best-Ever Apple Pie 
124 Quick & Easy 
428 What's for Supper? 


130 Ready Now: Eggplant 
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Mid-Atlantic Living: 


In this special section for our Mid- 
Atlantic readers, we march into the season 
with Baltimore’s all-volunteer Marching 
Ravens band; pick Asian pears in the 
Shenandoah Valley; dine at Bobbywood 
in downtown Norfolk; and more. 
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CREATING A BETTER VIEW 


THe TRUE BEAUTY OF OUR WINDOWS TS THEYRE 
MADE To BE MoRE THAN) GUST BEAUTIFUL 


Pella Impervia’ Windows 
and Patio Doors 


Duracast® - a patented 
five-layer fiberglass 
composite - It’s the 
strongest. most durable 
materlal avallable in 
windows & patlo doors! 


VIEWED TO BE THE BEST- 


call 1-800-71-PELLA or visit us at pella.com 


Our exclusive Duracast Is 
9x stronger than viny!' 
and Is engineered not 
to sag. warp or become 
brittle in extrame heat 
of cold from -40° to 200° F. 


Pella Impervia has the 
look of painted wood 
and comes in a variety 
of colors. Hardware can 
match your frame color. 
or choose Bright Brass 
Oil-Rubbed Bronze. or 
Satin Nickel? 
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etter From the Editor 


EAR FRIEND, 
Like most folks, J have a favorite color. For all who know me, their 
first guess would be yellow and—bingo—they would he right. So 
it’s easy to understand why this season of the year always inspires 
and delights me. The goldenrods that begin to color in late 
August give way to beautiful yellows of so many other fall flow- 
ers and leaves. I was delighted that our Garden staff decided to 
feature yellow and gold in this issue. Garden Editor Gene Bussell 
focuses on the best that we see showing off now across the South 
starting on page 68. And I want to add one of my favorites: the 
tulip poplar. This majestic tree, native to the South, produces 
leaves that look like an elementary school-age drawing ofa tulip, 
and it graces us with a buttery fall color. If you have one in your 
garden, treasure it; if you see it in nature, admire it; and if you 
want one for your garden, plant it now. 

My great friend Helen Hill of the Charleston Convention and 
Visitors Bureau asked me to talk with their organization recently. 
It was a delightful trip to this historic city. Pam and I stayed at 
Wentworth Mansion, had a knockout dinner at FIG Restaurant, 
and found a graduate student from the College of Charleston to 
pedal us back to our hotel after dinner. The pedicab (“bicycle 
with carrier” is my term) makes for great transportation. It 
conserves fuel and still allows you to get off the usual route and 
soak up true local color. (By the way, we gave our guide a great 
tip.) Now that I have told you about my excellent adventure to 
Charleston, turn to page 30 to see what Associate Livings Editor 
Cassandra Vanhooser names as the top-10 reasons to visit 
Charleston again and again. Jot me a note and let me know if we 
missed your favorite experience in this city. 

Food highlights the magazine this month. I dare you to beat 
the taste of the apple pie featured on our cover and on page 
120. Many of our Test Kitchens folks think it’s our best apple 
pie ever. I asked Associate Food Editor Shirley Harrington 
why she thought it was our best. After she listed at least 10 dif- 
ferent reasons, I think we agreed on the three special tips that 
clearly separate it from an everyday-good apple pie. The pie 
crust has a secret ingredient—a bit of cornmeal; we used two 
types of apples to give it a unique flavor; and we brushed the 
top with the juices that remain in the bottom of the bowl the 
apple mixture was in. I know Pam is going to be asked by our 
supper club to bring dessert this month, and I know what they 
will be expecting to see. 

Welcome to the start of fall, when the temperature cools and 
there is a hint of autumn air. Enjoy. 


Best Regards, 
oe on 
é g 
% é 
Sor compost John Alex Floyd, Jr. 
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ife at Southern Living 


As the weather starts to cool off, the thoughts 
of all Southerners turn to our region’s favorite 
pastime. By Cassandra M. Vanhooser 


ootball consumes us. We think about it, argue about 
it, fret over it, and gloat about it all year long. Such 

—*4 is the nature of the sport all across the land, but par- 
ticularly in the South. 

During my own Christmas vacation at the beach 
last year, I sat around the kitchen table eating fish tacos and 
drinking wine with friends. After our meal, we debated into 
the wee hours—not about the economy or the Presidential elec- 
tion, but about who would be number one in college football. 

I'll bet that if you could sneak a peek, you'd see this same 
scenario in homes across the South. Our rivalries touch our 
souls. This fiery passion calls to mind the words embla- 
zoned onan Arkansas church sign back in 1969 when the 
Razorbacks and Longhorns both played in the old Southwest 
Conference. It read: “Football is only a game. Spiritual things 
are eternal. Nevertheless, Beat Texas.” 

Those are fighting words in the halls of Southern Living. 
We cover college football because we love it as much as you 
do. While our devotion hasn’t dimmed, we have moved our 
“All-South” football special section, including our top-10 picks, 
to southernliving.com/football this year. It seems like 
it was harder than ever to sort the pretenders from the 
contenders. Visit our Web site and see if you agree with us. 
Ifnot, don’t hold back. Let us hear from you. We want to know 
what you think. 


EDITORIAL OFFICES: P.O. Box 523, Birmingham, AL 35201 


CUSTOMER SERVICE: Southern Living, P.O. Box 62376, Tampa, FL 
33662-3768; 1-800-272-4101 Customer servico online 24 hours a day: 
www.southornliving.com/customerservice 


SUBSCRIBERS: If the Post Office alerts us that your magazine is 
undeliverable, wo have no further obligation unless we receive a cor- 
rected address within two years. 


MAILING LIST: We make a portion of our mailing list available to 
reputable firms. If you would prefer that wo do not include your name, 
pleaso call or write us. 


southern Living 


SENIOR VICE PRESIDENT: Greg Keyes 

VICE PRESIDENT, PUBLISHER: Rich Smyth 

ASSOCIATE PUBLISHER: Karla Partilla 

REGIONAL AND STATE ADVERTISING DIRECTOR: Victor Profis 
VICE PRESIDENT, GENEAAL MANAGER: Vick! Alley Denmark 
VICE PRESIDENT, GROUP MARKETING DIRECTOR: Teresa W. Lux 


@ ADVERTISING OFFICES 
ATLANTA 404/888-1900 
MANAGER: Bill Syrett 
ACCOUNT MANAGERS: Holly Belk, Beth Cairns, Courtney Hughes Cofield, Cynthia Ratcliff 
ADVEATISING DIRECTOR, STATE MAGAZINES: Hoke Carter 
SALES ASSISTANTS: Clara Grant, Kathy Howard 
BIRMINGHAM 205/445-6128 
ACCOUNTMANAGER: Kelley Barker SALES ASSISTANT: Charlotte Wiggins 
CHICAGO 312/321-7800 
MANAGER: Shawn Cochrane 
ACCOUNT MANAGERS: Chogie Fields, Kristin Johnson, Kim Krubeck 
SALES ASSISTANT: Jessica Sherwood 
DALLAS 214/522-7020 
MANAGER: Ray Reed 
ACCOUNT MANAGERS: Gina Carpio, Angela Herron 
DETAOIT 248/988-7700 
GROUP DIRECTOR: David Howe 
ACCOUNT MANAGERS: Katie Cotant, Julle Galea, Paige Grosvenor, Mary Murphy 
SALES ASSISTANTS: Sharon DeCourcy, Debra Jacott 
NEW YORK 212/522-1212 
MANAGER; Debbie O'Brien 
SALES DEVELOPMENT MANAGER: Steve Cardello 
ACCOUNT MANAGERS: Danielle Fullick, Ed Kestenbaum, Karin Newelt, Noelle Olsen, 
Kate Plasecki 
SALES ASSISTANTS: Noreen Conlon, Nicole Statut! 
WEST COAST MANAGER: Cheryl Speiser 
LOS ANGELES 310/268-7570 
ACCOUNT MANAGER: Deborah Mason 
SALES ASSISTANT: Missy McIver 
SAN FRANCISCO 415/434-5238 
ManaceR: Ron King 
DIRECT RESPONSE 205/445-6128 
MANAGER: Alisa Boone 
ACCOUNT MANAGER: Debbie Blackwelder 
CLASSIFIEDS Media People 800/542-5585 
CANADA 905/885-0664 Dodd Media Sales 
HAWAIIQO1/301-4443 Tonya McDonald 
VIRGINIA/WEST VIAGINIA/KENTUCK Y/MIDWEST 859/273-6464 Eric Lukehart 


CONSUMER MARKETING DIRECTOR: Daniel Fagan 
CONSUMER MARKETING GENERAL MANAGER: Margaret Wendorf 
NEWSSTAND DIAECTOR: Mike Waltenburg 


PRODUCTION DIRECTOR: Sarah N. Ireland 
ASSISTANT PAODUCTION MANAGER: Bruce Sproull 
PaoDucTION: Joy Donaldson, Tanna Griggs, Tara Stewart Hardee, Theresa Mazzola 


BUSINESS MANAGER: Greg Brown 

FINANCIAL DIAECTOR: Randy Lyle 

FINANCIAL MANAGER: Ashley Spann 

FINANCIAL ANALYSTS: Samantha Ebert, Rick Harwood 


DIRECTOR OF REGIONAL SALES: Kate Kiefer 

MARKETING DIRECTOR: Aimee S. Puckett 

CREATIVE SEAVICES DIRECTOR: Cindy Cezar Thigpen 

PROGRAMS DIAECTOR: Kristin Smith 

SALES DEVELOPMENT MANAGER: Amy Perry Smith 

COMMUNICATIONS MANAGER: Helen Todd 

MARKETING MANAGERS: Kate L. Gillespie, Kimberly Siebet 

MARKETING: Nancy J. Battles, Jennifer Hume, Lindsay C. Jones, Margie Meyers, 
Kate St. Clair Thompson 

SALES DEVELOPMENT: Charisse Butler, Rachel Luker 

CREATIVE SEAVICES: Karin Fecteau, Alana Garrett, Nancy M. Heard, 

Ashley Andrews Jackson, Whitney Lee 

PRIMARY RESEARCH MANAGER: Randee Holloway 

RESEARCH ANALYST: Rosanna Gage 

ADMINISTRATIVE ASSISTANTS: Mara Hamner, Pat Mathews, Pat Scheinert, Susie Wingo 


VICE PRESIDENT, HOMES GROUP: William T. McDougald 
DIRECTOR, HOMES GROUP: Kristen Payne 

MANAGER, IDEA HOUSE PROGRAM: Frank Craige 

MANAGER, BUILDER PROGRAMS AND SEAVICES: Brent Warren 
ASSISTANT HOUSE PLANS MARKETING MANAGER: Lindsay Mardick 
ASSISTANT MANAGER BUILDER PROGRAMS: Anna M. Bryant 
HOMES GAaouP: Sarah Schrader Lindsey 


@SPCONNECT 
VICE PRESIDENT, CUSTOM PUBLISHING AND LICENSING: Stephanie Patton 
VICE PRESIDENT, GENERAL MANAGER: Dani Berryhill 
pinecror:£ Catherine Hall 
PRODUCTION DIAECTOR: Carol Chambless 
DIGITAL MARKETING MANAGER; Shane Jordan 
MARKETING COOAOINATOR: Taryn McCoy 


DIRECTOR, CORPORATE MARKETING: Steve Nazaruk 
DIRECTOR, PUBLISHING RESEARCH & INSIGHTS: Laura B. Halt 


@ SOUTHEAN PROGRESS CORPORATION 
PRESIDENT ANO CEO: Tom Angelillo 
EXECUTIVE VICE PRESIDENTS: Bruce Akin, Jeanetta Keller, Bruce Larson, Scott Sheppard 
VICE PRESIDENT, ADMINISTRATION: Lane Schmitt 
VICE PRESIDENT, CONSUMER MARKETING: Steve Crowe 
VICE PRESIDENT, FINANCE: Denise W. Moore 
VICE PRESIDENT, PRODUCTION: Randy Lavies 
VICE PRESIDENT, TECHNOLOGY: Brett Steele 


THE 
PROMISE 


all 


exclusive fusion 


( a MULTI-CORREXION © | E PROOF 
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| ROC SSeS In an independent clinical study: 


94% of women saw a diminished look of WRINKLES. 


4 
MULTI-CORREXION™ 

time multiple signs 
anti-aging breakthrough of sain 79% of women experienced improved ELASTICITY 


for more defined facial contours. 


Advanced RoC*RETINOL Anti-oxidant vitamins | 


96% of women experienced BRIGHTER more radiant skin. 


85% of women saw a diminished look of DARK CIRCLES 
for greater clarity in the eye area. 


WE KEEP OUR PROMISES* 
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Head to the Mountains gS * 
Visit a mountaintop cabin in the Great Smoky Motntme this season. Find 
the right lodging with Our Ultimate Guide to the Smokies, which has an online 
cabin finder, videos, a guidebook, and more: southernliving.com/cabins. 
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FEATURES 

Get Ready for Kick-Off 
Cassandra Vanhooser, our 
Gameday Gal, looks at the college 
football season with her Top 10 
Teams To Watch, Game of 
the Week, and blog. Check 

out her exclusive online guide: 
southernliving.com/football. 
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FOOD 

One-Dish Magic 

As your family gears up for fall, 
we present a roundup of one-dish 
dinners, simple recipes that get 

a great meal on the table without 
much fuss. From stir-fry to 
shepherd's pie, check out our 
sumptuous slide show: southern 
living. com/onedishdinner. 
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GARDEN 

| The Mum Finder 

Bring a burst of color to your 

garden with chrysanthemums. 
Selecting the right ones can be easy 
with the Mum Finder, our online 
guide to names, colors, and vari- 
eties now available for plantinc: 
southernliving.com/mumfine'2r. 


OUR BLOGS 
Fail Forward 


take in the cooler weather dt 

a long weekend getaway? — 

Our Travel editors lend their > 
expertise, good humor, and 
handy tips in their blog, Tales” 

From the Road. Log on, read up, 

and weigh in: southernliving.com/ — 
talesfromtheroad. 


OUR SITES 


Have you always wanted to live 
on the coast? Myhomeideas.com 
has your chance. Visit their site, 
and enter the 2008 Idea House 
Giveaway daily: myhomeideas. | 


com/homegiveaway. 
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The Style of Your Life. 


Raymond Waites “Felice” duvet set, coverlet and accessories with crochet borders. www.dillards.com ort -800-345-5273 
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All-Clad 7@&pc. stainless steel 
cookwareset (exclusively ours), 
and handGfatted gourmet oven- 
ware. J.A. Henckels “Twin Cuisine? 
8-pc. knif@ilock set of high- ; 
carbon, n@ssbain steel. 

‘ 7 
www.dillards.com i 
or 1-800-345-5273 
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Over-the-Ii 


This recipe turns everybody’s favorite 


Cook 4 bacon slices in al 
minutes or until crisp; ren 


Coarsely chop bacon. Pour 1 
into a large bowl. Toss" 

4 Tbsp. melted butter, a 
Sprinkle with 4% tsp. Ly 
Makes 2 to js. Pre, 
Note: For testi S 
NaturalS 
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Fly a Kite 


FALL IS SIMPLY THE BEST TIME to beat the 
South's beaches. From the Eastern Shore to the Texas 
coast, the sky turns a deeper blue, the temperature 
feels fine, and the crowds have gone home. That 


MARGETT 


makes it the perfect opportunity for your real—or 
even inner—child to fly a kite. If you don’t have one 
handy, visit www.kittyhawk.com to buy a model that 
suits your needs. Kitty Hawk Kites in Nags Head, 
North Carolina, offers hundreds of kites, from single- 
line to stunt, starting at $10. So choose your favorite, 
click to order, and prepare to launch. 
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Family Favorites 


WE ALL HAVE CHERISHED RECIPES THAT garner rave reviews. 
You know the ones—they're handwritten on cards or scratch paper, 
dotted with personal notes and maybe a few stains from earlier prepa- 
rations. Be sure not to lose these culinary gems. rich with flavors 

and memories. Frame and hang them in vour kitchen or breakfast 
room. That way they'll bring style to vour walls even as vou keep 


them close at hand. 


ORNAMENTAL BERRIES 

Senior Writer Steve Bender knows a great plant when he sees it so we asked him 
to name a seasonal star for the fall. He came back with an unusual answer: winter- 
berry holly. This native shrub puts on a show of yellow foliage and then actually y 
drops its leaves. But it fills in the blanks with hundreds of brilliant red berries. It's a 1 
simple-to-grow, durable plant well suited to most garden soils.of our region. Steve 
suggests ‘Winter Red’ winterberry (Ilex verticillata “Winter Red ) but cautions that 

you'll need a female and a mate plant in order to score a “berry” nice display. 
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You'll rest easy with Silhouette. 


The new Silhouette smoke alarm offers a sealed 
self-charging battery so you won’t wake up to a low 
battery chirp. And its revolutionary low profile design 
blends with the décor of your new or remodeled home. 


Finally, maintenance-free protection combined with 
high-end design. Ask your contractor or visit Kidde.com. 


Featured in Dp Coming Soon: 
SllaciieaarS the 2008 ™: | The Silhouette 
a Southern Living o Carbon Monoxide 


Kidde 


Technology that saves lives 


Engineered to protect. Designed to disappear. 


Idea House . Alarm by Kidde. 
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The only charge is regular 
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formal or staid when it comes to these outdoor sculptures. French 
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Phalle was a passionate 
pieces reach up to 18 feet in 


Missouri Botanical Garde 
historic garden. 


Art for 
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Vature s Own Bagels, [oasted or men rom the 


e, they Il' taste great with your tavomite frit or spread 


It’s a breakfast you'can feel good about 


© No artificial colors or flavors 7 8 S 
A good source of vitamin A, C, D, E and calcium ati 
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love the great taste and nutrition of our Specia 
Mornings English Muffins and Breakfast Breads, too. 


We are Nature’s Baker. 
For great recipe ideas and nutritional tips, join our free eRecipe Club at www.naturesownbread.com 
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Get Inspired SEPTEMBER 


TO VISIT 


= The Wright 
~ Splas 


The work of one of our country’s most celebrated 
architects is making waves at Florida 

Southern College. Beginning in the 1930s, 

Frank Lloyd Wright designed a dozen struc- 

tures on the Lakeland campus, ranking it 

as the largest single-site collection of his 
structures in the world. Part of the college’s 

major restoration project and winner of an | 
award from the Florida Trust for Historic 
Preservation, the unusual circular pool and 
fountain Wright planned at school center has 
been revived according to his original vision. 

The Water Dome, a 160-foot-diameter fountain, 

runs four times every day, for between a half. 

hour and an hour, starting at 10:15 a.m., 1 p.m., 

2:30 p.m., and 4:30 p.m. 


Prized Pottery 


SEAGROVE, NORTH CAROLINA, IS A MODEST 
little town, about 40 miles north of Pinehurst, that 
has long been celebrated as a center for pottery. 
That's old news. Today’s buzz is that the pieces cre- 
ated by the 90-plus potteries now operating are any- 
thing but old-fashioned. They range from functional 
to decorative and traditional to one ofa kind. Ona 
recent visit, we discovered plenty of pieces worth 
taking home. Among our favorites: the graceful 
Rebecca Pitcher finished in a unique red glaze, the 
signature of the Original Owens Pottery. At King’s 
Pottery we picked up a classic berry bowl in blue 
and a sturdy, earth-colored pitcher with a textured, 
rustic look. The most unusual piece came from Phil 
Morgan Pottery. Phil himself has spent years perfect- 
ing the crystalline glazing technique, which lends the 
glass-smooth surface of his elegant pieces rare color, 
fascinating patterns, and an almost three-dimensional 
depth. To learn more about Seagrove, visit www. 
discoverseagrove.com. 


ThermaSti 1 


Increase your home's curb appeal by having Lowe's install new windows and 
siding. Our installers are prescreened and selected based on their expertise 
so you can be confident that your project is done right. For more information, 
visit Lowes.com/Installation. 


Let's Build Something Together” 


fFor the store nearest you, call 1-800-993-4416. © 2008 by Lowe's. All rights reserved. Lowe's and the gable dasign are registered trademarks of LF LLC. 
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“TO MAKE» 


Adda Hot, Tangy Touch 


Spice up your food with this simple recipe. Black-eyed peas, 
collard greens. and just about anything fried (chicken, fish, or HOT PEPPER SAUCE 


green tomatoes) will benefit from the easy, homemade heat. Fill 1 (14-0z,) glass jar with 1 cup red and 


green Thai chile peppers, stemmed, fill- 
ing to about 1 inch from top of jar. Bring 

i cup cider vinegar, 1 tsp. salt, and 1 tsp. 
sugar to a boil in a small saucepan over 
medium heat, stirring until salt and sugar 
are dissolved (about 2 to 3 minutes). 
Remove from heat, and let stand 5 min- 
utes. Pour hot mixture over peppers in jar. 
Cover and chill 3 weeks. Store in refriger- 
ator up to 6 months. Prep: 10 min., Cook: 
5 min.. Stand: § min., Chill: 3 weeks. 

Note: Chilling for 3 weeks allows the 
peppers to fire up the vinegar mixture. 
The longer it sits, the spicier it becomes 
Remember to wear rubber gloves wher 
filling the jars with peppers. 
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Choose from more than 29 exclusive cruisetour vacations, 


then add our unique optional tours and excursions to create 
your own personal wilderness adventure. Gaze in awe at North 
America’s highest peak in Denali National Park. Watch for bear, 
Dall sheep and moose. Discover the towns of the Klondike 
Gold Rush—including Dawson City of Jack London fame— 
and cruise down the mighty Yukon River. Survey the ancient 
vistas of Tombstone Park. Have the adventure of a lifetime river 
rafting, dogsledding or fishing. Get up close to massive glaciers. 
Only Holland America Line gives you so many ways to immerse 
yourself in the wonders of the Great Land. Send for your FREE 
guide by visiting www.sl.halalaska.com or call 1-866-921-2332. 


(@) Holland America Line 


A Signature of Excellence 


Request your FREE vacation guide and enter to win an Alaska cruise. 
\ , Visit www.sl.halalaska.com or call 1-866-921-2332. 
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Return to 
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uddles of moonlight on a glassy, 
smooth harbor. Fresh shrimp 
coupled with stone-ground grits. 
Palmettos dancing in an ocean 
breeze. | fell in love with these 
things on my very first visit to Charleston, that 
oh-so-Southern belle perched happily on the 
coast of South Carolina. Even now, memories 
of that long-ago trip bring an unbidden smile. 
Though P’'ma wanderer by nature, I con- 
tinue to return to my first love. While it’s 
certain that some things about this city never 
change, like a true lady, Charleston likes to 
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1 


- 
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Charleston Editors’ City Guide: 
editorscityguide.com 


keep us guessing. Just when f think I know 
all her secrets. I notice little additions and 
shifts that make her more enticing than ever. 

Check out some of the surprises ! found 
on my last visit. 


Water, Water Everywhere This 
city sits at the yunctton ofthe Ashley and 
Cooper Rivers where the two come together 
to form Charleston Harbor. Dozens of out- 
fitters will see to it that you tale advantage 
of the city’s watery assets. You carn kayak 
the marshes. charter a decp-sea fishing hea 


‘ 


Travel CHARLESTON 


or board a water taxi headed for Patriots 
Point. But for sheer beauty and relaxation, 
we favor a sunset tour of the harbor aboard 
the schooner Pride. 

This three-masted tall ship resembles 
the sailing vessels that once traded up and 
down the coast. When the sails go up, the 
Pride rocks across the water, with dolphins 
and seagulls often trailing in her wake. 
The two-hour tour offers spectacular views 
of the Cooper River Bridge, Rainbow Row, 
and Fort Sumter. 

The Pride docks at the Aquarium Wharf 
at 360 Concord Street. Tours during the 
day cost $27 per person, with sunset ones 
priced at $34. Reservations are highly rec- 
ommended. Visit www.schoonerpride.com, 
or call 1-800-344-4483 or (843) 722-1112. 


A Million-Dollar View If you're 
standing at the corner of East Bay and 
Market around happy hour, look up. 
You're sure to spy a merry crowd at the 
Pavilion Bar on top of the Market Pavilion 
Hotel. Even if you don’t choose to stay at 
this pricey boutique property, stop by for 
appetizers and drinks. 

The lovely rooftop bar features umbrella- 
covered tables, quick and courteous 
service, and an amazing view. Look east, 
and you'll see the Cooper River and North 
America’s longest cable-stayed bridge. To 
the west, you'll] sec Charleston’s steepled 
skyline and a gorgeous sunset. 


Shopping Upper King Shoppers 
have long been seduced by the wares of 
Charleston’s merchants, with the créme 
de Ja créme located on King Street. But 
these days, the spotlight is on Upper King, 
that section of the thoroughfare marked by 
Spring Street to the north and Calhoun to 
the south. 

“Upper King is really the heart of 
Charleston right now,” says Susan Lucas, 
owner of The French Hare. “It’s very 
sophisticated. We think of it as the SoHo 
of the South.” 

More than 75 neighborhood merchants— 
including some of the country’s top 
home-accessories retailers and interior 
designers—recently banded together to 
form the new Upper King Design District. 
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FROM TOP: The Pavilion Bar treats guests 
to a spectacular view of Charleston’s 
steepled skyline. Roxy, the store dog, 
welcomes shoppers to B’'ZAR on Upper 
King Street. Enjoy a sunset tour aboard 
the schooner Pride. Carriage tours rank 
as a popular activity. Take a cooking 
class at Charleston Cooks! 


They’re a tight-knit group, says Susan, 
committed to offering the best products 
and customer service. It’s impossible to list 
them all, but Lesesne, BZAR, Dwelling, 
Maine Cottage, and Cupcake rank among 
our favorites. 

To see a complete list of shops, res- 
taurants, and arts groups, visit www. 
upperkingdesigndistrict.com, or call 
(843) 303-1113. For an extra special treat, 
plan to be in town on the third Thursday 
in October this year for the Upper King 
Design Walk. 


Your With Your Taste Buds 
You've taken a carriage ride. You've clone 
the ghost tour. Now head to Charleston 
Cooks!, a wonderful kitchen shop on East 
Bay Street, fora Lowcountry cooking class. 

“Charleston has a unique cuisine, with 
all its history and culture,” says culinary 
director Danielle Wecksler. “We wanted to 
give people a little bite of what we experi- 
ence here every day. That’s how this class 
was born.” 

The store offers its demonstration-style 
Taste of the Lowcountry classes several 
afternoons a week at 2 p.m. Though the 
menu changes daily, you’ll sample such 
dishes as blackened pork tenderloin, 
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{have poor leg circulation. 


id | have a good reason to try to reduce the 
of heart attack or stroke that comes with it. 


Piavix Can nei WITHOUT PLAVIX WITH PLAVIX 


P ee 


6S 
" 


Peripheral Artery Disease (P.A.D.) is often described as proven to help reduce 


poor leg circulation, which puts you at double the risk of "y | bs “ your risk of heart 
heart attack or stroke. That's because, if you have poor x attack and stroke 


blood circulation in your legs, you may also have it in associated with P.A.D. PLAVIX helps keep blood platelets 
your heart and brain. You may feel nothing, but the most from sticking together and forming dangerous clots, the 
common symptom of P.A.D. is pain or heaviness in the legs. _ cause of most heart attacks and strokes. Ask your doctor 


about PLAVIX. 
Take the next step. so if you're diagnosed with 


P.A.D., ask your doctor about a treatment clinically 


To learn more, talk to your doctor today or visit www.plavix.com/PAD or call 1-800-613-0822. 


IMPORTANT INFORMATION: If you have a stomach ulcer or other condition that causes bleeding, you should not 
use PLAVIX. When taking PLAVIX alone or with some other medicines including aspirin, the risk of bleeding may 
increase so tell your doctor before planning surgery. And, always talk to your doctor before taking aspirin or other 
medicines with PLAVIX, especially if you've had a stroke. If you develop fever, unexplained weakness or confusion, 

tell your doctor promptly as these may be signs of a rare but potentially life-threatening condition called TTP, which has 
been reported rarely, sometimes in less than 2 weeks after starting therapy. Other rare but serious side effects may occur. 


Please see important product information on following page. E lavipc<. 


You are encouraged to report negative side effects of prescription drugs (clopidogrel bisulfate) 75mg ubies 
to the FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. Help reduce your risk of heart attack or stroke. 


Va, | Ifyou need help paying for prescription medicines, you may be eligible for sanofi aventis Gy Bristol-Myers Squibb 
_ = "i +, Call 1-888- APPA-NOW (1-888-477-2669), www, i 
‘ial ee eee US.CLO.08.06.046/June 2008 264US08AB18221-06-08 


© 2008 Bristol-Myers Squibb/Sanofi Pharmaceuticals Partnership Sanoll-aventis U.S. LLC 
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WHO IS PLAVIX FOR? 
PLAVIX is a prescription-only medicine that helps keep blood platelets 
from sticking together and forming clots. 


PLAVIX is for patients who have: 

« had a recent heart attack. 

« had a recent stroke. 

* poor circulation in their legs (Peripheral Artery Disease). 


PLAVIX in combination with aspirin is for patients hospitalized with: 
+ heart-related chest pain (unstable angina). 

+ heart attack. 

Doctors may refer to these conditions as ACS (Acute Coronary 
Syndrome). 


Clots can become dangerous when they form inside your arteries 
These clots form when blood platelets stick together, forming a 
blockage within your arteries, restricting blood flow to your heart or 
brain, causing a heart attack or stroke. 


WHO SHOULD NOT TAKE PLAVIX? 

You should NOT take PLAVIX if you: 

* are allergic to clopidogrel (the active ingredient in PLAVIX). 
* have a stomach ulcer 

+ have another condition that causes bleeding. 

* are pregnant or may become pregnant. 

+ are breast feeding. 


WHAT SHOULD | TELL MY DOCTOR BEFORE TAKING PLAVIX? 
Before taking PLAVIX, tell your doctor if you're pregnant or are breast 
feeding or have any of the following: 

* gastrointestinal ulcer 

* stomach ulcer(s) 

« liver problems 

« kidney problems 

* a history of bleeding conditions 


WHAT IMPORTANT INFORMATION SHOULD | KNOW ABOUT 
PLAVIX? 

TIP: A very serious blood condition called TTP (Thrombotic 
Thrombocytopenic Purpura) has been rarely reported in people 
taking PLAVIX. TTP is a potentially life-threatening condition that 
involves low blood platelet and red blood cell levels, and requires 
urgent referral to a specialist for prompt treatment once a diagnosis 
is suspected. Warning signs of TTP may include fever, unexplained 
confusion or weakness (due to a low blood count, what doctors call 
anemia). To make an accurate diagnosis, your doctor will need to 
order blood tests. TTP has been reported rarely, sometimes in less 
than 2 weeks after starting therapy. 


Gastrointestinal Bleeding: There is a potential risk of gastrointestinal 
(stomach and intestine) bleeding when taking PLAVIX. PLAVIX should 
be used with caution in patients who have lesions that may bleed 
(such as ulcers), along with patients who take drugs that cause such 
lesions. 


Bleeding: You may bleed more easily and it may take you longer than 
usual to stop bleeding when you take PLAVIX alone or in combination 
with aspirin. Report any unusual bleeding to your doctor. 


Geriatrics: When taking aspirin with PLAVIX the risk of serious 
bleeding increases with age in patients 65 and over 


Stroke Patients: If you have had a recent TIA {also known as a 
mini-stroke) or stroke taking aspirin with PLAVIX has not been shown 
to be more effective than taking PLAVIX alone, but taking aspirin with 
PLAVIX has been shown to increase the risk of bleeding compared to 
taking PLAVIX alone. 


Surgery: Inform doctors and dentists well in advance of any surgery 
that you are taking PLAVIX so they can help you decide whether or not 
to discontinue your PLAVIX treatment prior to surgery 


WHAT SHOULD ! KNOW ABOUT TAKING OTHER MEDICINES WITH 
PLAVIX? 

You should only take aspirin with PLAVIX when directed to do so 
by your doctor. Certain other medicines should not be taken with 
PLAVIX. Be sure to tell your doctor about all of your current 
medications, especially if you are taking the following: 

* aspirin 

* nonsteroidal anti-inflammatory drugs (NSAIDs) 

* warfarin 

* heparin 


Be sure to tell your doctor if you are taking PLAVIX before starting any 
new medication. 


WHAT ARE THE COMMON SIDE EFFECTS OF PLAVIX? 

The most common side effects of PLAVIX include gastrointestinal 
events (bleeding, abdominal pain, indigestion, diarrhea, and nausea) 
and rash. This is not a complete list of side effects associated with 
PLAVIX. Ask your doctor or pharmacist for a complete list 


HOW SHOULD I TAKE PLAVIX? 
Only take PLAVIX exactly as prescribed by your doctor. Do not change 
your dose or stap taking PLAVIX without talking to your doctor first 


PLAVIX should be taken around the same time every day, and it can 
be taken with or without food. If you miss a day, do not double up on 
your medication. Just continue your usual dose. If you have any 
questions about taking your medications, please consult your doctor. 


OVERDOSAGE 

As with any prescription medicine, it is possible to overdose on 
PLAVIX. If you think you may have overdosed, immediately call your 
doctor or Poison Control Center, or go to the nearest emergency room. 


FOR MORE INFORMATION 

For more information on PLAVIX, call 1-800-633-1610 or visit 
www.PLAVIX.com. Neither of these resources, nor the information 
contained here, can take the place of talking to your doctor. Only your 
doctor knows the specifics of your condition and how PLAVIX fits into 
your overall therapy. It is therefore important to maintain an ongoing 
dialogue with your doctor concerning your condition and your 
treatment. 

Distributed by: 

Bristol-Myers Squibb/Sanofi Pharmaceuticals Partnership 

New York, NY 10016 

PLAVIX® is a registered trademark of sanofi-aventis. 
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tore: Thanks to the large number of 
artists in Charleston, the collection of 
art galleries continues to grow. ABOVE: 
The Upper King Design District ranks 
among the city’s hottest destinations for 
shopping, dining, and playing. BELow: The 
Preservation Society hosts its fall tours 
beginning September 25. Visit www. 
preservationsociety.org for information. 


gumbo, lemon-broccoli pirlau, and bour- 
bon pecan pie. The $25 admission fee 
includes a three-course tasting, so eat spar- 
ingly before you go. 

Be sure to save time for some shopping 
at Charleston Cooks! too. Participants get 
a same-day 10% discount on merchandise 
or future classes. For a complete schedule 
of cooking classes and special events, visit 
www.mavericksouthernkitchens.com, or 
call (843) 722-1212. In addition to several 
ongoing educational series, special appear- 
ances by top chefs such as cookbook 
author James Peterson, Italy’s Giuliano 
Hazan, and TV host Marvin Woods are 
scheduled throughout the year. 


Galleries Galore It seems as if 
there’s an art gallery on every corner in this 
fair city. Even if you’re not a collector or you 
have no intention of taking home a paint- 
ing, stop anyway. Soak up the colors. Ask 
questions, and quite simply, enjoy the view. 

Celebrated painter West Fraser, whose 
work is featured at Helena Fox Fine Art on 
Qucen Street, says artists here are driven 
to capture the city’s authenticity and char- 
acter. “It still takes my breath away some- 
times when you get that late afternoon 
golden light coming through the narrow 
streets and hitting the corner ofa building 
or the top ofa steeple,” he muses. “It’s just 
a beautiful city.” 

The number of galleries continues to 
grow, with many of the finest located on 
Broad Street and in the historic French 
Quarter. If you’re lucky enough to be in 
town the first weekend of the month, plan 


1. Take a carriage ride. 

2. Stroll through The Battery park. 
3. Explore City Market. 

4. Eat shrimp and grits. We love Hominy Grill for a homey taste 
or Anson for something a bit more upscale. 

5. Walk or bike over the Cooper River Bridge. 

6. Tour at least one of the Ashley River plantations. 

7. Be a beach bum. Try Sullivan's Island or Folly Beach. 

8. Admire the architecture. The Preservation Society hosts its 
fall homes and gardens tours from September 25-October 26. 
g. Learn military history at Patriots Point. 

10. Eat dessert. We love the coconut cake at Peninsula Grill. 


CHARLESTON Travel 


to attend a First Friday Art Walk. From 

5 to 8 p.m., many gallery owners serve 
food and wine, making art a party. More 
galleries participate in peak months— 
March-June, October, and December. Pick 
up a brochure at a participating gallery, 

or visit www.charlestongalleryrow.com 
and www.frenchquarterarts.com for more 
information. 


Love the Locals Buying seasonal 
produce from local growers is much in the 
news these days, and the so-called Slow 
Food Movement has come to Charleston 
too. Not that it ever truly left. Fresh-from- 
the-water seafood has always formed the 
cornerstone for the city’s Lowcountry fare, 
but homegrown produce and meat prod- 
ucts were impossible to find on menus. 

All that’s changing, thanks in large 
part to Mike Lata of FIG (Food Is Good) 
Restaurant. Virtually no one was using 
local growers when he arrived here in 
1998. “It took awhile for some of the chefs 
to get onboard,” he admits. “Now I see 
it as part of the fabric of our cuisine here 
in Charleston. My peers inspire me daily 
with how they are buying locally and cook- 
ing locally.” 

Word of mouth is still the best way to 
find restaurants that feature a fresh, sea- 
sonal approach. Peruse online menus, 
Mike says, or ask your concierge. Then 
feel free to quiz your server about where 
your fish was caught or where your greens 
were grown. You'll satisfy your hunger to 
support the local economy and get a great 
meal too. @ 
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BELOw, LEFT: Locals can 
acquire a permit to 
bring their cars onto 
the sand. setow, RIGHT: 
Houses sport their 
own personalities. 
Some are funky; others 
are sophisticated. 


If you're like me, Summer can’t end without another trip to the beach. By Jennifer Mckenzie Frazier 


4 he locals in Grayton Beach like to describe 


themselves as quirky. They embrace 

being different from their neighbors in 

the Florida Panhandle—the ones along 

Scenic Highway 30A—with high-class 
resorts and planned communities such as Seaside, 
Watercolor, and Rosemary Beach. Grayton is 
Old Florida, where locals run the place, artists 
are enamored, rules are tossed in the ocean, and 
fun is the top priority. Call it funky, eccentric, 
laid-back, even somewhat slow. You're right on. 
That’s why we love it. 


Eat Dining at the beach. It’s an adventure, and 
cach restaurant bears its own character. Here are 
some of my favorites, using Grayton as home base 
and fanning out. 

¢ THE RED BAR OF GRAYTON BEACH 

This place is perfectly Grayton—peculiar and oh- 
so Bohemian, with rock-and-roll posters covering 
the walls and ceiling, velvet settees for waiting, and 
loud, often live, music. The menu’s ona chalkboard 
brought to the table, and every selection (all quite 
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hearty) is delicious. It’s cash or check only, and it 
might take an hour, or even two, to be seated. But 
it’s worth the wait. 
¢ GRAVEL ROAD 
“We don’t need a menu; we've driven five hours for 
the grouper sandwich. This is always the first stop 
we make when we get to town,” says a man next to 
me to his waitress. I could eat that sandwich four 
times a week | enjoy it so much. The place, small 
and quaint, is closed on Sundays, so plan ahead. 
Needless to say, go grouper. 
¢ DESTIN CHOPS 30A 
Fora splurge, this is the spot. We travel east to 
Seacrest Beach near Rosemary, and my husband 
insists on the surfand turf but it’s a toss-up for me: 
a filet mignon or the catch of the day. We split the 


stuffed potato, plenty for us both, and it’s worth the 


calories. The restaurant is pricey, though, so leave 
the kids with a babysitter if possible. (Seaside 

and Watercolor can both recommend babysitting 
services with background checks.) 

e FABRICE PATISSIER 

While we always adore the huevos rancheros at 


My Tips __ 


1. While you're in 
town, tour some 
houses for future 
bookings. Photos 
aren't always true 
representations. 

2. Visit the Publix 
Grocery Store in 
WaterColor for foad 
staples. 

3. Swing by 
Goatfeathers 
Seafood Market in 
Santa Rosa Beach far 
fresh seafood to cook 
at your house. 

4. Many places charge 
a cleaning fee, which 
may not be included; 
determine extra fees 
in advance. 
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BOTAR The All-New 2009 Nissan Murano 


crasn sarery The future of the crossover. Here now. Starting at $26,330. 
We loaded it with innovative ideas: a dual panel moonroof; rear seats that appear with a 
touch of a button and secure construction that earned it a 5-star government safety rating 
for side-impact crash safety! The all-new Murano is the only crossover to bring it all to you 
before anyone else!! For more information, please visit us online at NissanUSA.cam. 


AS SHOWN, $38,930: Murano LE AWD with navgation and moonrool. Pnces aro MSRP axcluding tax, ttle, bcense and de 
feature. Whon operaling the rear powar-seaiback return, maka sure that the vahicle ia siopped and the bansmuasion 13 in the P (Park) pasitan “Go. 
Traffic Saloty Administration's (NHTSAs) Now Car Assessment Program (www. safercar.gov). Modal tosted with standard fido ar bags “Nen ' 
Troad Lightly!" Please. Always waar your saal boll, and please don't drink and dave. $2008 Nissan North Amauica. Inc 
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Another Broken Egg Cafe, we've been lured to this 
authentic French pastry shop in WaterColor. I opt 
for the flaky croissants to go; I thought the break- 
fasts were too expensive and not worth it. The 
Editor of our magazine disagrees and finds it divine. 
You decide. 

¢ TRATTORIA BORAGO 

Skip seafood for a night, and go for some genuine 
Italian. It’s white tablecloth and candlelight, but 
even with our 2-year-old in tow, we found the staff 
to be gracious and the food delicious. Try the 
shrimp pasta with cream tomato sauce or the 
eggplant lasagna. Then jog home. 

Note: A gentle word if you are trying to eat any- 
where between 6 and 7:30 p.m.: You will wait. And 
wait, and wait. So plan an early or late dinner. When 
they’re offered, make reservations. 


Stay Start your lodging search by visiting www. 
rivardnet.com and browsing the properties in 
Grayton Beach. Rivard of South Walton offers the 
majority of house and condo rentals in town, and 
you can see photos on the Internet. We go for the 
houses—my family piles in and splits the cost. 


NUMBERS TO KNOW 
* Beaches of South Walton: www.beachesofsouthwalton.com or 1-800-822-6877 
* The Red Bar of Grayton Beach: www.theredbar.com or (850)231-1008 
* Gravel Road: www geocities.com/gravelroadgrayton or (850) 534-0960 
¢ Destin Chops 30A. www.destinchops30a.com or (850) 231-4050 
¢ Fabrice Patissier: (850) 231-9910 
* Another Broken Egg Cafe at Grayton Beach: www.anotherbrokenegg.com or (850) 231-7835 
* Trattoria Borago: www.boragorestaurant.com or (850) 231-9167 
¢ Rivard of South Walton: www.rivardnet.com or (850) 231-4446 
¢ Big Mama's Hula Girl Gallery: (850) 231-6201 
* Lily Pads: (850) 231-0600 
* Goatfeathers: (850) 267-2627 
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Lert: The Red Bar is like 
nothing you've ever seen. * 
BeLow: Order the grouper 
sandwich at Gravel Road. 
BELOw, LEFT: The rental 
house “Always on My Mind” 
lives up to its name. 


Check out “Always on My Mind”—I’d move in this 
place in a flash for its sheer style. Other favorites? 
“Grayton Orange,” “Lollygag, Too,” and “Lollygag.” 
Some offer great views and are a bit worn-out on 

the inside, whereas other locations arc immaculate 
inside without the super view. WaterColor Inn & 
Resort, right down the road, offers the convenience 
ofa full-service hotel, but you pay more in the long run. 


Play When you're in Grayton, you spend the 
majority of your time on the beach. Forget about 
even wearing shoes—the sand is so super-duper 
soft it feels like sifted flour. 

When you are ready to venture out (i.e. put the 
shoes back on), you'll discover a community of art- 
ists. Swing by Big Mama’s Hula Girl Gallery, tightly 
crammed with everything from Woodie Long folk 
art to whimsical garden art. If you carry a large 
purse, leave it in the car or you'll knock something 
over. ] chose a few picture frames (the peeling paint 
variety) and a small watercolor painting at Lily Pads, 
a large, market-style shop with multiple vendors and 
artists. Then the sand and water always draws us 
back. Day after day. Year after year. You'll see. e 


ALABAMA 


CHANGE IS;IN THE AER 


$25 off your merchandise 

purchase of $100 or more 
offer expires Sept. 15, 2008 
see back for details 


) 


~~ 
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Lert: The MSU Riley Center theater 
features Victorian elegance with 
re-created period wallcoverings. 

; \\ apove: Come to see international acts, 
RMA Wil Aig such as the Soweto Gospel Choir, 


j which performed in February 2007. 
Take d B OW 


This stella: performance center leaves fans calling for an 
encore. By Farrah Austin 


eridian, Mississippi's renovated theater and conference center really 
knows how to put on the glitz. With a large name and reputation to 
match, the Mississippi State University Riley Center for Education 
and Performing Arts lures A-list crooners and movie stars to 
HN Meridian and brings uptown energy to an evolving clowntown scene. 
A hefty $25-million budget renovated an adjacent department store into a cutting-edge 
conference center and returned the theater to her gilded glory. Today, the impressive 
structure resembles a Manhattan multiplex, with its stunning brick-and-glass facade. 


It’s Showtime Before the lights dim and the curtain rises, take in the Victorian 
decor. The theater boasts reproductions of original wallcoverings; private boxes 
carved of mahogany; and a ceiling shimmering with copper, silver, and gold papier- 
maché. Like an aging starlet making a career comeback, the entertainment hall 
retains much of her original beauty. 

Not even celebrities can resist her sparkle now. “Wynton Marsalis played on our stage. 
He loved the quality of our acoustics and design,” says Dennis Sankovich, executive 
director. “He said, ‘Dennis, you have a jewel here. I can’t wait to come back.’ ” Neither 
can season ticket holders, such as Meridian resident Wink Glover. “It’s an eyepopper,” 
says Wink. “It’s great to hear the artists who perform here say such wonderful things.” 


More Than Just Music Thirty thousand square feet of conference space,a 
studio, and a relationship with the Kennedy Center’s “Partners in Education” program 
further the university’s teaching mission. “We're a team,” says Dennis, referring to the 
Kennedy Center ties. School groups visit the center for educational and performing 
arts events, while the city learns what love for an aging landmark can produce. “For our 
town,” says Wink, “it’s a dream come true.” @ 


MSU Riley Center for Education and Performing Arts: 2200 Fifth Street, 
Meridian, MS 39301; www.msurileycenter.com or (601) 696-2200. 
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190% compiete and balanced nutrition combining four food groups. Wholesome 
chicken, multigrains, leafy greens and fruit. Plus vitamin E asd antioxidants for 
a strong immune system. No fillers or preservatives. And. as always, lams i 
veterinarian recommended. Satisfaction guaranteed or your money back 


e: 
Life’s Better on lams 


LEFT: Bulldogs grace 
the UGA campus 
and downtown 
RIGHT: Owner Eric 
Vaughn named 
Toula’s, his home- 
decor store, after his 
mother. BELOW, LEFT. 
Dine and shop on 
Washington Street 


A, 
Ot — 


Athens Spirit 


One of the best college towns in the South really cranks up in the fall. We'll show you what to see, 
where to eat, and then tell you where to stay. By Tanner C. Latham 


ands down, Athens sits atop the 
list of our favorite mid-size college 
cities. Why? Vibrancy and walk- 


| | 


all, this shop exists as the ultimate alternative 
department store. You may not actually buy any- 
thing in here, but please don’t pass it by. 


ability. The University of Georgia Vintage reigns at Agora,afunky lime greenshop 
has always kept Athens current on the edge of Clayton. Sift through all the unique | 
with the younger set, but you'll be pleased to find jewelry, throwback clothing, and classic antiques 
this town features great shops selling more than until you find something perfect for today. ' 
futons and restaurants serving more than pizza ' 
slices. Most of the action orbits four major streets— Dining and Entertainment Eveninthe | 
Washington, Clayton, Lumpkin, and College—so lingering heat of September, the tables beneath ; 
you're only steps from the next great find. the trees outside Big City Bread Cafe stay cool. Try 
one of this adorable breakfast stop’s specialties: bi 
Shopping “Southern French” best describes an omelet or the quiche of the day. - 
the style of home-decor items—from furniture No surprises with Weaver D’s. This neon f 


to bedding to locally made pottery—at Toula’s. 
You'll be impressed by how artistically owner 
Eric Vaughn displays his items. 

“Whoopie cushions have really come a long 
way,” says April McDowell, manager of Junkman’s 
Daughter’s Brother. A pop-culture tchotkes catch- 


grecn-painted, cinder block soul food joint gained 
popularity long before hometown heroes R.E.M. 
illuminated its slogan “Automatic for the People” 


with their album. Dexter Weaver is still piling 
homemade macaroni and cheese, collards, 
and sweet potato soufflé on plates with fried 


There's relief for pain like this. 
Ask your doctor about Lyrica. 


y 
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| IvyrRICA 
PREGABALIN @ 


capselss 


Designed for Relief 


Do you feel shooting pain in your feet? Or tingling, numbness, stabbing or burning sensations? If so, you may 
have painful neuropathy, also known as nerve pain. This type of pain is different from musculoskeletal (muscle or joint) 
pain, and may need a different type of treatment. Only Lyrica (pronounced LEER-i-kah) is FDA-approved to treat two of 
the most common types of nerve pain, Diabetic Nerve Pain and Pain after Shingles. Lyrica is specially designed to provide 
the relief you need. It works on the nerves that cause this pain. So you can start to think about other things besides your 
pain. Ask your doctor if Lyrica can help. Lyrica is one of several treatment options for you and your doctor to consider. 


Prescription Lyrica is not for everyone. Tell your doctor right away about any serious allergic reaction that causes 
swelling of the face, mouth, lips, gums, tongue or neck or affects your breathing or your skin. Also tell your doctor 
about any changes in your eyesight, including blurry vision, muscle pain along with a fever or tired feeling, skin sores 
due to diabetes or if you are planning to father a child. Some of the most common side effects of Lyrica are dizziness 
and sleepiness. Others are weight gain, blurry vision, dry mouth, feeling “high,” swelling of hands and feet and trouble 
concentrating. You may have a higher chance of swelling, hives or gaining weight if you are also taking certain diabetes 
or high blood pressure medicines. Do not drive or operate machinery until you know how Lyrica affects you. Do not 
drink alcohol while taking Lyrica. Be especially careful about medicines that make you sleepy. Lf you have had a drug or 
alcohol problem, you may be more likely to misuse Lyrica. Talk with your doctor before you stop taking Lyrica or any 
other prescription medication. 


Please see important product information on adjacent page. 
To learn more visit www.lyrica.com or call toll-free 1-888-9-LYRICA (1-888-959-7422). 


You are encouraged to report negative side effects of prescription drugs to the FDA. 
Visit www.FDA.gov/medwatch or call 1-800-FDA-1088. 
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IMPORTANT FACTS 


IMPORTANT SAFETY INFORMATION ABOUT LYRICA 


LYRICA may cause serious allergic reactions. 

Call your doctor right away if you think you have any of the 

following symptoms of a serious allergic reaction: 

* Swelling of the face. mouth, lips, gums, tongue or neck 

+ Have any trouble breathing 

* Other allergic reactions include rash, hives and blisters 

LYRICA may make you feel dizzy or sleepy. 

* Do not drive a car, work with machines, or do other 
dangerous things until you are sure you will be alert. Ask your 
doctor when it is okay to do these things. 

LYRICA may cause problems with your eyesight, including blurry vision. 


ABOUT LYRICA 


LYRICA is a prescription medicine used to treat: 
* Nerve pain from diabetes and nerve pain that continues after 
the rash from shingles heals 
This pain can be sharp or buming. It can feel like tingling, 
shooting. or numbness. 
+ Fibromyalgia, a condition which includes widespread muscle 
pain and difficulty performing daily activities 


Some pcople taking LYRICA had less pain by the end of the 


Sad week. LYRICA may not work for everyone. / 


WHO IS LYRICA FOR? 
Who can take LYRICA: 


« Adults 18 years or older with Fibromyalgia. nerve pain from 
diabetes, or pain after shingles 


Who should NOT take LYRICA: 
* Anyone who is allergic to anything in LYRICA 


LYRICA has not been studied in children under 18 years of age. 


BEFORE STARTING LYRICA 


Tell your doctor about all your medical conditions. 

Tell your doctor if you: 

* Have or had kidney problems or dialysis 

* Have heart problems, including heart failure 

* Have a bleeding problem or a low blood platelet count 

* Have abused drugs or alcohol. LYRICA may cause some 
people to feel “high” 

* Are cither a man or woman planning to have children or a 
woman who is breast-feeding, pregnant. or may become 
pregnant. It is not known if LYRICA may decrease male 
fertility, pass into breast milk, or if it can harm your unborn 
baby. You and your doctor should decide whether you should 
take LYRICA or breast-feed, but not both. 

Tell your doctor about all your medicines. Include over-the- 

counter medicines, vitamins. and herbal products. Tell your 

doctor if you take: 

» Avandia’ (rosiglitazone)* or Actos’ (pioglitazonc)”” 
for diabetes. You may have a higher chance of weight gain or 
swelling if these medicines are taken with LYRICA. 

+ Angiotensin converting enzyme (ACE) inhibitors 

+ Narcotic pain medicines (such as oxycodone). tranquilizers or 
medicines for anxiety (such as lorazepam). You may have a 
higher chance for dizziness and slecpiness if these medicines 
are taken with LYRICA. 

+ Any medicines that make you sleepy 


Voy 


©2008 Pfizer Inc. 
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+ Call your doctor if you have any changes in your eyesight. _f 


PARKE-DAVIS, Division of Pfizer Inc., New York. NY 10017 
Printed in the USA. 


All rights reserved. is used under license by Takeda Pharmaceuticals of America, Inc., and 
PBIF Rev. 1, April 2008 Fi Lilly and Co. ; 


lYRICA (LEER-i-kah) 


capsules 


POSSIBLE SIDE EFFECTS OF LYRICA 


LYRICA may cause serious side effects, including: 

« Serious allergic reactions. See “Important Safety Infonnation 
About LYRICA” for a complete description of the symptoms of a 
serious allergic reaction. 

« Dizziness and sleepiness 

« Eyesight problems including blurry vision 

* Weight gain and swelling of hands and feet. Weight gain 
may affect contro] of diabetes. Weight gain and swelling can 
be serious for people with heart problems. 

« Unexplained muscle pain, soreness, or weakness along witha 
fever or tired feeling 

+ Skin sores. LYRICA caused skin sorcs in animals. Although skin 
sores Were not seen in studies in people, if you have diabetes, 
you should pay extra attention to your skin while taking LYRICA 
and tell your doctor of any sores or skin problems. 


If you have any of these symptoms, tell your doctor right away. 


The most common side effects of LYRICA are: 
« Dizziness « Fecling “high” 
« Sleepiness * Swelling of hands and feet 

+ Weight gain * Balance problems 

* Blurry vision * Trouble concentrating 

* Dry mouth * Increased appetite 

* Constipation 

You may have a higher chance of swelling, hives or gaining 
weight if you are taking certain diabetes medicines or 
angiotensin converting enzyme (ACE) inhibitors with LYRICA. 
Medicines that already make you sleepy or dizzy may make you 
feel more slecpy or dizzy with LYRICA. 


fie ew . .. 
HOW TO TAKE LYRICA 
0: 
* Take LYRICA exactly as your doctor tells you. Yeur 
doctor may tell you to take it 2 or 3 times a day. 
* Take LYRICA with or without food. 
Don't: 
« Do not drive a car or use machines if you feel dizzy or sleepy 
while taking LYRICA. 
* Do not drink alcohol or use other medicines that 
make you sleepy while taking LYRICA. 
- Do not change the dose or stop LYRICA suddenly. 
You may have headaches, nausea, diarrhea, or trouble sleeping 
if you stop taking LYRICA suddenly. 
- Do not start any new medicines without first talking 
\, to your doctor. 


NEED MORE INFORMATION? 


+ Ask your doctor or pharmacist. This is only a brief summary of 
important information. 

* Go to www.lyrica.com or call: 

~ For Nerve Pain: 1-888-9-LYRICA (1-888-959-7422). 

— For Fibromyalgia: 1-888-5-LY RICA (1-888-559-7422). 


Uninsured? Necd help paying for Pfizer 
medicines? Pfizer has prograins that 
can help. Call 1-866-706-2400 or visit 
www.PfizerHelpfulAnswers.com. 


—_ 
helpful 
answers’ 


* Avandia is a registered trademark of GlaxoSmithKline. Rx only 
** Actos is a registered trademark of Takeda Chemicals Industnes, Ltd.. and 
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__ The Details __... chicken as fast as he can. Automatic. 
®@ Agora: 260 West Peck at the Five and Ten menu—bronzed Gulf 
Clayton, (706) redfish with lemon emulsion or shiitake risotto 
316-0130 with grilled scallions, for example—and you may 
e Big City Bread Cafe: think stuffy. The dining is fine, for sure, but the The Lonvy of Ciné 
: : : features exposed 
393 North Finley; atmosphere stays casual in one of the city’s most Kéictvsalle ancl 
(706) 353-0029 popular restaurants. Editor’s tip: Make reserva- steel beams. 
@ Ciné: 234 West tions, because it gets crowded quickly. Documentaries 
Hancock Avenue; You've probably seen Farm 255 featured in this and independent 
(706) 353-7377 magazine, and there’s a reason. We return every films are shown 
@ Farm 255: 255 West time we're in town for the low-key vibe and deli- here often 
Washington Street; cious organic fare. Bonus: The staff pulls double- 
(706) 549-4660 duty on the farm where the veggies are grown. 
@ Five and Ten: 1653 When dinner is done, grab a drink or catch a 
South Lumpkin; late-night indie movie or documentary at Ciné, a 
(706) 546-7300 bar and theater occupying a former post office 
® Junkman’s: 458 extension built in the 1930s. 
East Clayton; (706) 
543-4454 Lodging There are two football games in Athens 
© Toula’s: 225 West this month (September 6 and 27) so forget staying 
Clayton; (706) overnight on those weekends. On other days, try 
353-7339 the Hilton Garclen Inn (rates start at $139) located 
©@ Weaver D's: 1016 right downtown. www.hiltongardeninn.com or (706) 
East Broad Street; 353-6800. As an alternative, stay at the Foundry 
(706) 353-7797 Park Inn & Spa ($115 week/$145 weekend). www. Far mare infa on the Athens music scene and our 


foundryparkinn.com or (706) 549-7020. @ favorite venues: southernliving.com/athensmusic 


Sporty Cashmere 
Hoadie 4109 


Your pearls and your 
hiking boots finally have 
something in common 


Pair this versatile hoodie with jeans or dress it up. It’s 100% 
cashmere, so you can wear it out to the park or out on the town. 
Find it on page 119 in our Fall catalog. 


Shop Online | Request aCatalog | Find a Store 
libean.com @ 800-820-6848 
Search page 119 on Ilbean.com for the Sporty Cashmere Hoodic 


L.L.Bean 


20d LLBean, te 


y oucan tell a lot from the bread basket. That’s 


where surprises begin at MiLa, a recent entry 


on the New Orleans comeback scene. You start 


here with two miniature cast-iron skillets, one 
with a creamy, I-want-the-recipe lima bean 
puree and the other a luxurious butter crusted with sea 
salt—both accompanying sweet potato rolls and a softly 
textured shallot cornbread. Those are just the first of the 
clean and different foods emerging from the kitchen of Slade 
Rushing and Allison Vines-Rushing on this (or any) day. 
The couple blends Southern roots and New York train- 
ing in a next-step cuisine for the Big Easy. Not Cajun, not 
Creole, clevoid of heavy creams, sauces, and other maskings. 
“New Orleans food traditionally has an overindulgence 


\ 


Meai Mecca 

“A lot of our peers 

went out of the city 

and worked with other 
chefs; now they’re bringing 
back that knowledge. That 
new energy is what we 
thrive on,” says Slade. 
Allison adds, “It’s 
rewarding to be part 

of the rejuvenation.” 
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Slade Rushing and Allison Vines-Rushing strip off the extra layers of traditional 
New Orleans cuisine and go fresh at MiLa. By Carolanne Griffith Roberts 


of rich items—crab, oysters, filet, and hollandaise on one 
plate—but our food is about purification,” says Slade. “We 
want you to taste the vegetable just picked yesterday.” 

The ever-evolving menu features Louisiana crab, New 
Orleans-style barbecue lobster, pig cheeks (a keeper), and 
various Gulf fish, all dettly sweeping past predictable. “It’s 
approachable,” says Allison of the simple ingredients woven 
into unique combinations. Yes, the kind you want to approach 
again soon. 817 Common Street, New Orleans (in the 
Renaissance Pere Marquette Hotel); www.milaneworleans. 
com or (504) 412-2580. Hours: 6:30-10:30 a.m., 1] a.m.- 

2 p.m., and 5:30-10 p.m. Monday-Friday; 6:30 a.m.-noon 
and 5:30-10 p.m. Saturday; 6:30 a.m.-noon and 5:30- 

9 p.m. Sunday. Entrées begin at $18. @ 
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2 sharp shinned hawk 
Patrolling 
for pray 


; brilliant 
male bluebird 
vying for a 
female's 
attention 


1-800-VISIT NC 


visitnc.com 
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~ ABSOLUTELY 
BRILLIANT. 


The colors, breathtaking. The air, 


mountain fresh. As for fun, 

The Homestead abounds with peak 
autumn adventures: Championship tees 
and afternoon tea. A trout-filled stream. 

A tempting spa. Trails for biking and 
horseback riding. And for young ones, 
endless delights. We'll provide 
well-appointed accommodations and 
breakfast buffet for two. You'll get the 


credit for a brilliant vacation choice. 


Fall Bed & Breakfast 


$290" 


866.517.4450 
thehomestead.com 


Taxes and 1$% daily resort 
charge are not included 


WELCOMING GUESTS BACK SINCE 1766. 


Cae 
HOMESTEAD. 
1766 


HOT SPRINGS. VIRGINIA 


“Rates are per room, pet night bared on double occupancy. 
Some restrictions apply and based on availability. 
Valid o/t’08 - 10/11/08. 


THE KSL RESORTS COLLECTION « KRSLAESORIS.COM 


———— 
LA COSTA AL SORT AND SPAs @ Thr HOMESTEAD. » rxOTht DEL CORONADO. 


BLACH VILLAGE AC THE DEL. = RANCHO LAS PALMAAS RESORT & VPA. 
BARION CASE R RESOSI & PAL © VA MOUNTACK LODGL £ ‘PA. 


Travel AROUND YOUR REG 


There is no better season 

to taste this cracked delicacy 
from the Chesapeake 

than now. Here are four of 
our favorites. By Annette 
Thompson 


Pick a Maryland 
Crab House 


to Launch featuring Sarah Jessica 
Parker and Matthew McConaughey. 


s summer ripens into 
September and the catch 


jt S becomes heavier, it’s the While you probably wort rub elbows 
/ perfect time to find an with those movie stars, you can order 
A open-aircrab house. The — steamed crabs just like they did. A 


towns around the Chesapeake Bay on covered wraparound deck filled with 


Maryland’s Eastern Shore are the crab picnic tables cozies up to the Tred 
capitals of the world. Avon River, with water on three sides 
of the eatery. 


Order the Perfect Combo: 
Steamed Crabs and a 


Order by size and amount—choose 
from a half-dozen or dozen crabs that 


Sunset The view at The Masthead at 
Pier Street Marina in Oxford is so gor- 
geous that Hollywood put it in Failure 


are 5 to 6 inches, 6 to 7 inches, or 7 
inches and up. Beginners should start 
with the 6- to 7-inchers—they often 


HOW TO CRACK THE CRAB PUZZ) 


While there are no hard rules about how to ar 
get the meat from the beast, folks will look ee. 
at you funny if you don't follow these general 
guidelines. 

1. Wear caSual clothes that you don't mind 
splattering with crab juice. 

2. Pull off the legs. See any dangling meat? 
Bite it off. 

3. Take a mallet to the claws; ane swift crack 
should bare open the crab flesh inside, which 
you can remove with your teeth 

4. Remove the apron (the belly side) with a 
knife, and scrape and discard the mustard 
(the yellowish gills and other parts). 

s. Break the back in half with your hands, a 
knife, or a mallet. You'll be left with hunks of 
luscious crabmeat. 
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The Masthead in 
Oxford has a deck 
full of tables by the 
water. It's so 
picturesque that 

it was featured in 

a scene from the 
movie Failure to 
Launch. 


The fittle things make the greatest memories, and in Norfolk, those 
special moments are waiting around every corner. Discover yours. 
Plan your Norfolk vacation today at www.norfolkcvb.cam! 


: NORFOLK» VIRGIN 
have as much meat as the big boys Convention & Ste Bone 
and are easier to handle. Your serv- 1-800-368-3097 Life. Celebrated Daily. WWW.NORFOLKCVB.COM 


er will unceremoniously dump a | 


big tray of crabs, crusty with Old 
Bay Seasoning, onto your paper- 
covered table. You'll want to pull 


out every sweet bite. The meal is new SJE Cf 10%; eu) Festile vay ‘JI Les 


comes with tender Eastern Shore 


corn on the cob. Crab prices change 
weekly based on availability and 
size. 104 West Pier Street; www. 
latitude38.org/masthead/mh.htm 
or (410) 226-5171. 


i 


Where To Get Crabby 


Try these other Eastern Shore crab F Dark Green Color 

houses where picking and grinning , 

takes on a tasty flavor. ) © Brown Patch Resistant 
e¢ The Crab Claw: Mill Street i 

at Navy Point, St. Michaels, MD _ © Superior Year Round 
21663; www.thecrabclaw.com or Hi Performance 

(410) 745-2900. 

¢ St. Michaels Crab and Steak | ¢ Excellent for the Sur 
House: 305 Mulberry Street, and Shade 


St. Michaels, MD 21663; www.st 
michaelscrabhouse.com or (410) 
745-3737. 

¢ Waterman’s Crab House: 21055 Distributed by Look to your local, independent 


Sharp Street Wharf, Rock Hall, di 

MD 21661; www.watermanscrab a 

house. 410) 639-2261. @ ort Gar en wien 
ay Wyatt t Quarles Dealer for all your lawn & oeaen needs! | 


www.waseeds.com 
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Check In at Kamp ton 


This line of upscale hotels offers more than ae a place to lay your head. They’re stylish and 
sassy too. By Cassandra Vanhooser 


he question I’m most frequently 
asked about the Nation’s Capital 
is: Where should | stay? 
The number of choices bog- 
gles the mind. It seems there’s 
a hotel on every corner. I’ve spent a lot of 
time finding the right hotels, and here is 
my verdict: Whether traveling to D.C. for 
business or pleasure, turn to the Kimpton’s 
group of fine lodgings first. 


New Kid on the Block Ifyou've 
never heard of the Kimpton chain, don’t 
worry. You will soon. The San Francisco- 
based company leads the nation in devel- 
oping boutique hotels—those intimate 


lodgings packed with amenities, distinc- 
tive furnishings, and stellar service. 
Kimpton burst on the Washington, 
D.C., scene in 2001 and now boasts seven 
hotels in the district. “There are a growing 
number of customers who don’t want the 


Two more Kimpton properties— 
Hotel Monaco Alexandria and the 
Morrison House—opened earlier 
this year across the Potomac in 
Alexandria, Virginia. One of our 
editors visited the gorgeous hotels 
and experienced air-conditioning 
problems. Hopefully they'll work out 


tha Linke ecnnn and thacea nrnnertiac 


one-size-fits-all approach,” says CEO and 
president Mike Depatie. 


You’ve Got Personality The col- 
orful, eclectic Hotel Monaco Washington, 
D.C., occupies the 1839 General Post 
Office building. Designed by Washington 
Monument architect Robert Mills for the 
Penn Quarter neighborhood, it lies within 
walking distance of the National Mall. It 
cozies up to the Smithsonian National 
Portrait Gallery, the International Spy 
Museum, and the Verizon Center. 

The elegant and contemporary Hotel 
George on E Street remains a favorite. It’s 
perfectly situated just a couple of blocks 
from Union Station and houses Bistro Bis, 
one of the city’s finest restaurants. 

Artsy and sophisticated, Hotel Palomar 
is located just west of Dupont Circle on P 
Street. With 335 rooms, it is Kimpton’s 
largest D.C. property and often the easiest 


LEFT: Four-legged guests 
are welcome at D.C.’s 
Hotel Palomar, just as 
they are at each of the 
dozens of Kimpton 
properties nationwide. 
RIGHT: Hotel Palomar 
matches comfortable 
beds with luxurious linens. 


to book. Others include Madera, Topaz, 


Rouge, and Helix. 


Amenities Abound Each hotel 
provides a complimentary wine hour, free 
Internet access, and a 24-hour fitness 
channel. Many also sport large-screen 
TVs, iPod docking stations, and excep- 
tional linens. Still, each boasts a little 
something extra. 

Guests can rent the Hotel Madera’s 
hybrid car to use for trips around town or 
park their own hybrid cars at the hotel for 
free. On weekends, Hotel Rouge serves 
Bloody Marys and cold pizza to late-night 
partiers. Hotel Monaco even lets guests bor- 
row a goldfish ifthey’re feeling a hit lonely. 

Like all D.C. hotels, Kimpton prices 
vary dramatically, depending on what's 
happening in town. Late summer is the best 
time to score a great rate because prices 
bottom out when Congress goes on hiatus. 
Rates will increase again when the senators 
and representatives are back in town. @ 


For more information visit www.kimpton 
hotels.com, or call 1-800-546-7866. 
Rates: $139-$459 during September. 


Oops. The secret is out 
of the grocery bag: 


gnu RECip, 
SINCE 1917 


EAL 


AYONNAISE 


NET 32 FLOZ 
(1 QT).946L 


Duke’s smooth and creamy mayonnaise has been a Southern staple for over 90 years. 


And has always been sugar-free. Find Duke’s now at a store near you or at dukesmayo.com. 


CD) a9 Do 


Beach State Park, Murrelis’ 


, 


inlet, South Ce “a. 


It’s time. 


Remember when it was jus 
the two of you? When long 
walks, quiet conversations 
and special, uninterrupted 


moments were the norm, n 


ine first place. 


- 


Ls 


It’s time. 

For your official Smiles 
vacation guide, visit us on 
or call 1-800-205-9833, 


Ext. 6652. 


- FSouthCarolin 


Smiling Faces, Beautiful Pla 
DiscoverSouthCarolina.com/free 


_ Vacation Memories 
\ that | last a lifetime. 


Z es 
where history lives 


wherehistorylives.com | 800.774.0006 
CLICK MEV 


800-845-4100 


frippislandresort.com 


MYRTLE BEACH, SOUTH CAROLINA 


SPECIAL ONLINE VACATION SAVINGS 
AT OCEANARESORTS.COM 


* 7 Oceanfront Resorts 
« Indoor & Outdoor Pools 
+ Close to Shopping & Attractions 


« Great Goll Packages 
Grorcetown County, SC 


Beacues ® Gotr ® History 3 
CLICK BEI 


ACCOMMODATIONS ACCOMMODATIONS 


The stars come . 
out at 


at Days Inn*® hotels 
throughout the South. 


Request Promo Code LRO’ 


Today’s Days Inn* hotels have 
a sunny new look outside. 
It’s the sign of more value 

than ever inside. 


Value Club Instant Rewards" ~ Save 15% on Lodging 
* Free Roam Upgrade - Discounts on Travel Products & More! 
(See webste tr detats) 
pista 
A Family of over 800 Inns, 
Hotels & Suites throughout 
North America. 


High Speed Internet, Free 
Continental Breaktast & HBO 


af DV ps 
K- Py % 
Americas Canadas & ae 
Best Value Inn Best Value Inn 3 tra eldaysinn. com 
tr 3 O- -Days- -Inn: 
We've Got You Covered® 4 pail 1 B88 709-4024 
Owe § Oecarn are S.coad Tame ad ry Dt peated 2 1] = *Rooms at this discount are Limited and subject to availabilty at 


Detain at Arerci lion aks ivi Con oF wt Amann Bei V 


aise “himenimeasore participating properties Blacscut dates 2 # Sake setinct ons may apply 
Cannat be comb-ned with any other discounts © 
be comp'eled by 12/31/08. All Digs Inn hotels ave independently owned 
and operated 2008 Daps inrs Worldwide, Inc All Rights Reserved 


FLORIDA 


www.visitmaui.com 
800-525-MAUI 
for a free Maui, Moloka‘i 
and Lana‘i Vacation Planner 


DALE E PETERSON VACATIONS 
Beach Rentals in Northwest Florida 


/ 800.336.9669 


wut destin wit con 


special offers, Stay must 


ALABAMA 


reKINDLEit 


Romance. 

Remember it? Relax. 
It'll come back to you. 
It always does when 
you come to Alabama's 
beautiful coast. 


The radiant.white sand. 
_qThe shimmering blue 
er. It you've never 
een, there’s"fo'timé = 
liké the first. IFyou've” 
wanted to return, 
there's no time like_ 


© Waiting ce you both. 
Right now. 


1.877.475.1529 
; AlabamaBeachFun.conm 


1-866-830-4409 


www.visitmusiccity.com/s 


~y =, a, 
\ 
Ki 
I J) 


e free infor mation, c si Deans eauthernlwineyaenmere! com 
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To receiv 


. 


PER GENTS 


FLORIDA 


Give your kids an experience 
that stays with them forever. ] 


SO many ways to experience 


' 
| Virginia State Parks bring you 
| your own outdoor adventures. 


800-566-3097 


www.sl.FloridasGulflslands.com 


GEORGIA 


MISSISSIPPI 


m 


a 


Tea Alb Hor! 


Mississippi's Weal Cont 
Bay St. Louis, 
Diamondhead and 
Wavaiand 


Call or visit our 
wabsite For inFarmation. 
1-800-466-9048 
www.mswestcoast.org 


Y & wincinaippi's 
i 


Created in portnarship with 
the U.S. Qapartmant of Housing 
ond Urban Devalapment and the 


Mia siaaippi Devalapmant Authority. 


FLORIDA 


a 


On our environmentally friendly, 1,350-acre 
oceanfront resort, you can golf, play tennis, hike, 
bike, swim, fish, shop and renew ac the spa. 


Sce your Travel Professional or call 


866-481-5058 © www.aipfl.com 


@ Amelia Island Plantation’ 


FLORIDA'S PREMIER ISLAND RESORT™ 


FrigNps & FAMILY WEEKS FRoM $75* 
Plenty of room for tricnds & family; 
including full kitchen, living & dining rooms. 
*Per person, per night for four in 3 spacious 
two-bedroom resort-view villa. 6 night min 
Subject to availability. Valid through 12/31/08 
A CERTIFIED GREEN LODGING RESORT 


NORTH CAROLINA 


FREE NC Furniture 
Shopping Directory 


‘A guide to savings so great, 
ey you'll feel like 
\ you won the lottery! 


= 


Directory details how and where to find the 
best prices and selection on more than 1,000 
manufacturers of furniture and the best prices 

on national chain hotel rooms. 
For your free guide call 800-611-9907 
or visit www.thomasvilletourism.com 


Gio 


To receive free YAN 
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visit gratnae liieeackuibt acon 
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From guided bird & wildflower hikes to 
tock dimbing instruction and spedal events. 


CHIMNEY ROCK PARK 


chimneyrockpark.com . 
800-277-9611 ve © 


NORTH CAROLINA 


ENJOY A COMPLETE 
MOUNTAIN RESORT 


HIGH IN THE SCENIC BLUE RIDGE 


High Hampton Inn is an historic mountain resort 
on 1.400 scenic acres at 3,600 ft. Enjoy golf, tennis, 
hiking urails, world-class spa and 35-acre private Lake. 

Activities and events for all ages. Excellent cuisine. 

Stay at the Inn, a conage, or Colony Home. 
Weekday Specials in September & October (4 nights for 3) 


HGH HAMPTON INN 
“a Country Club 


Canbiers 


AN INN To REMEUBER 


> Tet mon atom ar raformuiion 


800-332-2551 2111 - HighHampronian.com 


NORTH CAROLINA 


oS, &S- ‘ [47 S a 
destinationduke 


Shady pine-scented fairways. A sparkling 
pool with sundeck. Exquisite guest rooms 
and dining with fabulous views. All the 
style of our gracious Inn—and all so 
close to home. Come stay with us soon. 


# Washington Duke 
Inn & Golf Club 


3001 CAMERON BLVD., DURHAM, NC 27705 
800.443.3853 WASHINGTONDUKEINN.COM 


NORTH CAROLINA 


i beaut TalwrBon Cit - oeAGRing the 
Great Smoky Hoang National Park 
¢ Casual Elegance and Rustic Beauty 
* Enormous Stone Fireplaces and Gleaming 
Hardwood Floors © Lodging and Dining in 
the Atmosphere of a Bygone Era 
« Romantic Cottage Suites and Cabins 
$125 - $260 per couple, including dinner and breakfast 
— In the National Register of Historic Places —— 
Sue and George Brown, Innkeepers 
Monica and George Brown, Jr., Innkeepers 
www. fryemontinn.com 


1-800-845-4879 


NORTH CAROLINA 


the perfect place... 
ta (6 pampered. - 


is), 


For thae pact of you that wants co be pampered, the 
Ourer Banks’ only full-service resort awaits. It's the 
perfect cime of year to experience the lururies of our 
oceanfront resort. Relax in one of our plush, newly 
renovated rooms. Indulge in our luxurious spa. Or 
enjoy one of our many packages such as The Epicurean, 
featuring an exquisite dinner of French-inspited 
contemporary American cuisine at our award 


winning Four Diamond restaurant, The Left Bank. 


The Sanderting 
The pueCst phawne be 
The Ourer Banks 
toll free 877-650-4821 


For a complete listing of packages visit 
www. thesanderling.com 


NORTH CAROLINA 


Attractions like 
ours dont fit into 


spaces like these. 


visitnc.com 
North Carolina 
1-800-VISIT NC 


To receive free information t southernlivingvacations.com 


oreatescapEes 
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NORTH CAROLINA 


in as M seis 
put on 


SOUTH CAROLINA 


Take in the legendary North 


Carolina Fall colors from 
the most stately vantage 
point there i IS. 


Gree Park Inn” 


RESORT & SPA 
“ASHEVILLE, NC 
800-438-5800 * groveparkinn.com 


CHARLESTON, SC 


MBYSRey EAE BabeAw Ger 


UNFORGETTABLE 
ON THE OCEANERONT. 


Along with our breathtaking oceanfront 
location, enjoy superb amenities like 
indoor & outdoor pools, a lazy river 
and complimentary deluxe breakfast 
bar Sun-lilled accommodations include 
2-BR “family suites” with kitchen and 
separate kid’ BR with bunk beds. 


OCEANFRONT 
1803 South Ocean Boulevard 
Myrtle Beach, South Carolina 29577 


TolHree 1-877-946-6400 or 843-946-6400 
www. HamptonInnMyrleBeach.com 


iti 


To receive free infor mation, : 


( 


QD\C — (( O G 2B 
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Oo 4 
Dastolina 


THE PRESERVATION SOCIETY OF CHARLESTON 


FALL TOURS OF 
HOMES & GARDENS 


Oe Las St 


Dharles/orw Sout 


‘ ' 
NHN BOMni 
or) AADAAAM AAA 


SEPT. 25, 2008 ~ OCT. 26, 2008 
tickers & inro: B43.722.4630 


147 KING STREET CHARLESTON, SC 29401 
WWW Preservitronsernctety OT 


All proceeds benafit aur continuing efforts 
{0 preserve the legacy af Charlestan. 


BV a! 
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visit souther nligipeyacanctecnm 
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__ CHARLESTON, SC 


, oc e 


CHARLESTON PLACE HOTEL fF 


y V7 us”, 
| i 6 In the heart of historic 
» downtown Charleston. 


To learn more about our fall rates and 
packages, call 866.874.2657 or 
visit www.charlestonplace.com/sl 

Based on availability. 


EXCLUSIVE SHOPS 
EUROPEAN SPA 


ROOFTOP POOL 
FOUR-STAR DINING 


~ CHARLESTON, SC 


} KIAWAH 
: ISLAND 


Rentals & Sales 


for the discriminating vacationer... 
a commitment to excellence 


Pam Harrington 
Exclusives 


3690 Bohicket Road, Suite 2-C 
Johns Island, South Carolina 29455 


843-768-0273 1-800-845-6966 


www. kiawahexclusives.cont 


MA 
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To receive free information, 


CHARLESTON, SC 


= _ 


obligated. | | 
the veut you wapthea at Wild Dunes» 


Here, you do your own n thing. At your own 
pace. No obligations. Just an adventurous 
vacation the entire family will enjoy. All 
along miles of pristine beach and just 
minutes from historic Charleston, SC. 


Call Mets Siac or visit Fee ddineicom 
for special Summer offers. 


CHARLESTON, SC 


WEB 
fains | A KAYAK ‘| proces SPECIALS 


GuideToKiawah.com 


QQ Order Free 
\ Vacation Guide 


© Call for all new color. 
guides or go on-line to research 
the best golf, tennis, beaches, 
boating, fishing, shopping, 
dining ond lodging interiors 
fo suil your style and budget. 
Plus Special Discounts on 
Activities, Dining & Shopping* 
RESORT QUEST. 
Kiawah Island 


800-861-1568 1125 rena bivloges 
GuideToKiawah.com 


Seabrook Island & Wild Dunes 


866-887-1298 = 10MileBeach.com 
CHECK AVAILABILITY ONLINE 


CHARLESTON, SC 
rT . ~~ 
| ero 


(vocet 


properties 


Folly Beach 


Just 8 short miles from 
wntown Charleston 


~ Avocet Properties offers a diverse 
collection of accomodations cou 


VIRGINIA 


Just like our forefathers 
when you get here, 
you!l know you're in the right place. 


Our Chesapeake Bay Resort is the perfect petasay to 
celebrate America's beginnings. You'll appreaate our 
all suite hotel with a private beach, rarely 

including newhy renovated indoor/ ow tdoor pool, fre 
tennis, free bike rentals, in season children's activities 
and an award winning restaurant. ; 


Call us today for our special vacation packages. ~ 


VIRGINIA BEACH RESORT HOTEL “A 
& Conference Center a 


1-800-468-2722 
ag 


visit OS com 
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Get free travel information from these great 


destinations by using the postage-paid reply card, 


and visit SouthernLivingVacations.com to easily 


search and link them. 


800 ALABAMA 
1 Alabama Bureau of Tourism & Travel 
Aiabama Gulf Coast CVB 
Alabama Mountain Lakes/North Alabama 
Athens/Limestone County Tourism 
Dothan CvB 
Grand Hotel Marriott Resart 
Golf Club & Spa 
7 Greater Birmingham CVB 
8 Huntsville/ Madison County CVB 
9 Meyer Real Estate 
Spit of Athens Storytelling Festival 
ARKANSAS 
Arkansas Parks and Tourism 
12 Fayetteville 
13 Hot Spangs National Park 
14 Hot Spnngs Village 
802 COLORADO 
15 Colorado Tourism 
803 DELAWARE 
Delaware Tourism Office 
804 FLORIDA 
17 Amelia Island 
Amelia Island Plantation - 
Florida’s Premier Island Resort 
19 Amelia Island, Summer Beach Resort 
Amencan Orchid Society - Delray Beach 
Boca Raton Museum of An 
Dale E Peterson Vacations 
Florida's Gulf Island Beaches, 
Anna Mania & Longboat Key, Bradenton 
Get Away ta the Gulf - 
Boardwalk Beach Resort 
Henderson Park Inn 
Jacksonville Beach 
Kissimmee - St Cloud CVB 
Kravis Center for the Performing Arts 
Morikami Museum & Japanese Gardens 
Orlando Visitors Bureau 
Palm Beach County Cultural Council 
Pensacola 
Ponte Vedra Inn & Club 
South Flonda Science Museum 
St. Augustine, Ponte Vedra & The Beaches 
Sterling Resons 
Sunstream Hotels & Resorts 
Tallahassee 
Visit Florida 
GEORGIA 
Georgia Tounsm Information 
Augusta CVB 
Blue Ridge 
Brunswick & the Golden Isles of Georgia 
Calhoun/ Gordon County CVB 
Fernbank Museum of Natural History 
Georgia's Antebellum Trail 


omnes WN 


806 


810 
80 


87 
88 


Georgia's Historic High Country - Ringgold 
Greene County Tourism 

Madison CVB 

Mansions, Museums & Mysteries - 
Milledgeville 

Pine Mountain Tourism Association 
Savannah Children’s Book Festival 
Savannah, Est. 1733 

St Vincent's Academy Tour of Homes 
Towns County Tourism Assac., 
Hiawassee & Young Harris 
Washington-Wilkes Taunsm 

HAWAII 

Maui Visitors Bureau 

KENTUCKY 

Kentucky Department of Travel 
Lexington 

LOUISIANA 

The State of Louisiana 

Baton Rouge Area CVB 

Chaice Hatels of Louisiana 

Court of Two Sisters Restaurant, 

New Orleans 

Lafayette Convention & 

Visitors Commission 

Louisiana's Nomhshore/ 

St Tammany Parish 

RiverBarge Excursion Lines, Inc. 
Shreveport-Bossier Convention & 
Tourist Bureau 

Southwest Loulsiana/Lake Charles CVB 
The Maison Dupuy Hotel New Orleans 
MARYLAND 

Maryland Office of Tourism 

County of Kent 

Dorchester County 

Maryland's Beach and Beyond 

Ocean City, Maryland Reservations 
Queen Anne's County Office of Tourism 
Somerset County, Maryland. Fall into us! 
St. Michaels 

Talbot County Office of Tourism 
Wicomico County CVB 

MISSISSIPPI 

Mississippi Development Authority/ 
Tourism Division 

Canton CVB 

Natchez CVB 

Ridgeland Tourism Commission 
Tupelo CVB 

MISSOURI 

Missouri Tourism 

NORTH CAROLINA 

North Carolina Tounsm 

Asheville Regional Airport www.flyavl.com 
Bluewater GMAC Real Estate 


SouthernLiving Vacations.com 
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www.Arkansas.com 


Caralina Beach 

Caralina Premium Outlets 

Cashiers Travel & Tourism Association 
Chimney Rock Park 

Currituck Outer Banks 

Daniel Stowe Botanical Garden 
Elizabeth City Area CVB 

Etowah Valley County Club & Golf Reson 
Fryemant Inn 

Goldsboro Wayne County 

Greater Raleigh CV8 

Greensbaro Area CVB 

Gravewood Gallery, Asheville 

Hickory Furniture Mart 

High Hampton Inn & Country Club 
Howell Woods Birding Trail 

Kure Beach 

Levine Museum of the New South 

North Carolina Coast Hast/Coastal N.C. 
North Carolina Transportation Museum 
North Carolina's Brunswick !slands 
Ocean Isle Beach 

Opera Carolina, Charlotte 

Outer Banks of North Carolina 

Rug & Home, Asheville 

Sun Realty, Quter Banks 

The Grove Park inn Resort & Spa, Asheville 
The Mint Museums, Charlotte 

The Sanderling Inn Resor & Spa, Duck 
Thomasville Tourism 

Visit Charlotte 

Washington Duke Inn & Golf Club 
OKLAHOMA 

Oklahoma Tourism and 

Recreation Department 

SOUTH CAROLINA 

Sauth Carolina Tourism 

32nd Annual Fall Tours of 

Homes and Gardens 

Charleston Place Hotel 

Charleston, Folly Beach, Avocet Praperties 
Charleston, Kiawah Island, Seabrook 
Island & Wild Dunes - ResortQuest/ 
GreatBeach.org 

Historic Inns of Charlestan 

Just the Girls 

Kiawah Island Pam Hartington Exclusives 
Kiawah Island ResortQuest 

10 mile beach/GreatBeach.org 

Myre Beach Hampton Inn Oceanfront 
Rug & Home. Gaffney 

Seabrook Exclusives 

Seabrook Island, Isle of Palms, Wild 
Dunes, Sullivan's Island & Kiawah 
Isiand - ResontQuest/GreatBeach.org 
Wild Dunes - Charlestan’s Isiand Resort 
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TENNESSEE 

Tennessee Tourism - Enjoy a Tennessee 
adventure for the entire family 
Chattanooga Area CVB 

Fireside Chalets 

Gaylord Opryland Resort & 
Convention Center 

Nashville CVB 

Sevierville Chamber of Commerce 
The Tennessee Aquadum 

TEXAS 

Texas Tourism 

Bandera, Texas Cowboy 

Capital of the Warld 

Bryan-Callege Station CVB 

Frisco CVB 

Gearge Bush Presidential 

Ubrary and Museum 

Kerrville CVB 

Port Aransas, Texas ~ Island Style! 
San Antanio CVB 

Wurstfest, New Braunfels 

VIRGINIA 

Virginia Tounsm 

Kingsmill Resort & Spa 

Leesburg Carner Premium Outlets 
Norfalk CVB 

The Homestead 

Virginia Beach Resort Hotel & 
Conference Center 

Virginia State Parks 

WEST VIRGINIA 

West Virginia 

CRUISES 

Holland Amenca Line 

OTHER STATES & TRAVEL SERVICES 
Amencas Best Value inn 

Days Inn Warldwide 

REAL ESTATE 

ACTS Retirement-Life Communities 
Amelia island Plantation Real Estate. 
Amelia Island, FL 

Carnage Park, Hendersonville, NC 
Crescent Communities, Lake James, NC 
Lake Carolina, Columbia, SC 
Providence at Hentage Shores. DE 
The Caves at Round Mountain, NC 
Windswept on Cherokee Lake, IN 
RECREATION VEHICLES 

Go RVing 
HOMES/GARDENS/ OTHER 
Belgard Hardscapes 

Lennox Industries 

Muse Residential 

Pella Windows 

Sod Soalutians 


47 


form 
dining atthe endiof 
the long room, Lindsay 
Says. The former 
kitchen became the 
new dining room: 
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How to rearrange your home’s flaws: 
southernliving.com/rearrange 
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Whe existence of telekinesis is 
debatable. (Ifyou believe you 
can move objects with your 
mind, raise your hand. Now 
= raise my hand.) But here’s 

a power we absolutely don’t doubt—the 
ability to move objects 72 your mind. All 
it takes is a great makeover to prove that 
some pcople can look at a cluttered room 


and mentally clear it, leaving a long, empty 


space full of possibilities. 


A Vision of the Future Lindsay 
and Jack Stroker bought their Charlotte 
home several years ago largely based on its 
potential. It needed a substantial amount 
of work, but Lindsay was sold on revitaliz- 
ing this classic. Even with her powers 
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B88 38.161. : oT 
Jess elie ery | 
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é Sam PF 


LEFT: Offithe new 
| Day window 
was replaced with 
Frencidoors 
open-tp z 
tHesifeblood of | 
: Lindsay . 
lows us to 
ide as often 


kitchen 


Ene porcr 


of visualization, she answers truthfully 
when asked if she knew how she would 
handle the long room at the back of 
the house. rm rs 
“Nota clue! I just knew something had 


to be done. Prior to the start of renovation 2 RG 
I was standing at the far end, looking into 7 , 
the then-empty, long room and realized the in 
only way to live in this very unusual shaped 51 h are from| 
room was to have everything in it,” she says. njamin Moor, 

= 


Lindsay developed a plan based on what 
she wanted in the room: a good working 
kitchen with a smal] dining area, a second 
seating area around the fireplace, ancl a 
third area to unwind and watch television. 


Kitchen Clairvoyance The area 
previously reserved for dining was turned 


X IS OFFERING A $1,000 REBATE. 


» 


It’s time to say goodbye to bad air. 


Nothing gets rid of the chill and the heat, not to mention the mold, dust, humidity, 
pet dander, pollen and all the other impurities in your air like a Lennox. For a 3 
limited time, get up to $1,000 back on the industry's quietest, most efficient 


furnace and air conditioner. Learn more about our innovative Customized LENNOX > 


Comfort Systems at 1-800-9-LENNOX or visit www.lennox.com. ent enawons initia 


Innovation never hett 19 good. ~ 


Olier available 9/22/2008 through 11/14/2008 with the purchase al a qualifying Lennox home comfort system Sec your Lennox deater for details | G } = —-, 
Lennox dealers include independently owned and operated businesses. One olter available per qualitying purchase. ©2008 Lennox Industries Inc | — @ aovtiy 
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into the kitchen. The former kitchen now 
houses the dining room. The location is 
ideal because it opens into the dining room 
on one side and a screened porch on the 
other. “The French doors are open to the 
porch 9 or 10 months of the year. Even if 
the temperature is in the 50s. it is likely 
that those doors are open to the outside,” 
Lindsay says. 

A kitchen island is the perfect way to 
visually divide the kitchen from the rest 
of the room. Lindsay thought about how 
she works in the kitchen and had the 
essentials installed accordingly. “I chose 
to have the sink rather than the cooktop 
on the island so [ could took out over the 
room. I spend more time at the sink than 
at the stove.” 

A small pine table and Windsor chairs 
tucked next to the island are a surprising— 
and more comfortable—alternative 
to barstools. 


Mind Over Matter No matter 
where people are in the room, easy interac- 
tion is possible. Lindsay says one of her 
favorite things is being able to talk to her 
family and guests while she’s in the kitchen 
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area. “The acoustics must be good or it’s 
just the perfect-size room because | rarely 
have to raise my voice to be heard by some- 
one watching TV,” she adds. The televi- 
sion is wal!-mounted on a swivel so it can 
be viewed from the kitchen too. 

During a typical evening at home, Jack 
and Lindsay make use of every area of this 
room. “We usually work our way across 
the room. Preparing dinner in the kitchen, 
sitting at the table. After dinner in the 
colder months we sit by the fire with the 
newspaper or books. Eventually, we end 
up on the couches in front of the TV falling 
asleep,” she says. 


Past-Life Ponderings Lindsay 
considers the space a keeping room rather 
than a great room, a term she thinks is 
overused. 

“Centuries ago in this country a 
keeping room was the main room of 
the house with a large walk-in fireplace 
where they cooked. They also spent 
all their time in the room, and they 
slept there too,” she explains. “So, in 
my thinking, this room is more like that 
than anything.” @ 


isn't new. Just took at Lindsay’s col- 
lection of make-dos. Small household 
items, if broken today, would likely be 
thrown out. These items that date from 
the mid-19th century and earlier were 
restored. A glass base for something 
such as an oil lamp, after it was bro- 
ken, was turned into the base for a pin 
holder. A porcelain spice container with 
a broken pedestal was given a new 
wooden base so it could still be used. A 
damaged claret glass was given a new 
base crafted from pine. 

“Make-dos are old, broken objects 
that were important enough to care- t 
fully remake or restore to Use again,” 
Lindsay says. 
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CRESTOR is a registered trademark and ITS TIME is a trademark of the AstraZeneca group of companies. ©2008 AstraZeneca Pharmaceuticals LP. All rights reserved. 255862 2/08 


While you've been building your life, 


plaque may have been 
building in your arteries. 


If you have HIGH CHOLESTEROL, you may be at risk for a progressive disease 
called atherosclerosis, the buildup of plaque in your arteries over time. 


CRESTOR helps fight plaque buildup. 


Atherosclerosis (also called “athero") is something you may 
need to be concerned about, especially if you have high 
cholesterol. Other health factors, such as family history of 
early heart disease, diabetes, or high blood pressure may 
also play a role in the progression of atherosclerosis. 


Ask your doctor if it’s time for CRESTOR. Along with 
diet, CRESTOR “w* lowers your bad cholesterol and 
4» raises the good. And CRESTOR is approved to 
slow the progression of atherosclerosis as part of 

a treatment plan to !ower cholesterol to goal. 


Important Safety Informatian about CRESTOR: In adults, 
CRESTOR is prescribed along with diet for lowering high 
cholesterol. CRESTOR is also prescribed along with diet 
to slow the progression of atherosclerosis (the buildup 

of plaque in arteries) as part of a treatment plan to lower 
cholesterol to goal. CRESTOR has not been determined 
to prevent heart disease, heart attacks, or strokes. 


CRESTOR is not right for everyone, including anyone 


who has previously had an allergic reaction to CRESTOR, 
anyone with liver problems, or women who are nursing, 
pregnant, or who may become pregnant. Your doctor 
will do blood tests before and during treatment with 
CRESTOR to monitor your liver function. Unexplained 
muscle pain and weakness could be a sign of a rare 

but serious side effect and should be reported to your 
doctor right away. The 40-mg dose of CRESTOR is only 
for patients who do not reach goal on 20 ma. Be sure 
to tell your doctor if you are taking any medications. 
Side effects occur infrequently and include headache, 
muscle aches, abdominal pain, weakness, and nausea. 


Please read the important product Information about 
CRESTOR on the adjacent page. 


You are encouraged to report negative side effects of 
prescription drugs to the FDA. Visit www.fda.gov/medwatch, or 
call 1-800-F DA-1088. 


If you can’t afford your medication, AstraZeneca 
may be able to heip. 


Get informed about athero. Talk to your doctor about CRESTOR and sign up for your 
FREE Take Action Kit and a 30-day free trial offer at CRESTOR.com. 


IT'S TIME? 


800-CRESTOR CRESTOR.COM 


CRESTOR 
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IMPORTANT INFORMATION ABOUT CRESTOR? (ROSUVASTATIN CALCIUM) 


Please read this summary carefully and then ask your health care profassional aboul CRESTOR. No advertisement can provide all the information needed to determine 
if a drug is right for you. This advertisement does not taka the place of careful discussions with your health care professional. Only your healthcare professional has the 


WHAT IS CRESTOR? 


CRESTOR is a prescription medicine that belongs to a 
group of cholesterol-lowering medicines called statins. 
Along with diet, CRESTOR lowers “bad” cholesterol 
(LDL-C) and increases “good” cholesterol (HDL-C). 
CRESTOR also slows the progression of atherosclerosis 
in adults with high cholesterol, as part of a treatment plan 
to lower cholesterol to goal. 


WHAT IS CHOLESTEROL? 


Cholesterol is a fatty substance, also called a lipid, 
normally found in your bloodstream. Your body needs a 
certain amount of cholesterol to function property. Bul high 
cholesterol can lead to heatth problems LOL-C is called 
bad cholesterol because if you have 1oo much in your 
bloodstream, it can become a danger to your health and 
can lead to potentially serious conditions. HDL-C is known 
as good cholesterol because it may help remove excess 
cholesterol. Common health factars such as diabetes, high 
blood pressure, smoking, obesity, family history of early 
heart disease, and age can make controlling your choles- 
terol even more important. 


WHAT IS ATHEROSCLEROSIS? 


Atherosclerosis is the progressive buildup of plaque in 
the arteries over time. One major cause is high levels 

of LDL-C. Other health factors, such as family history, 
diabetes, high blood pressure, or if you smoke or are 
overweight, also play a role in the formation of plaque 

in arteries. Often this plaque siaris building up in arteries 
in early adulthood and gets worse over lime. 


HOW DOES CRESTOR WORK? 


Most of the cholesterol in your blood is made in the liver. 
CRESTOR works by blocking an enzyme in the liver 
Blocking this enzyme causes the liver 10 make less 
cholesterol. CRESTOR helps the liver absorb and use 
more cholesterol trom the blood. 


WHO SHOULD NOT TAKE CRESTOR? 


Do not take CRESTOR if you 

m have had an allergic reaction to CRESTOR or are 
allergic to any of ils ingredients. The active ingredient 
is rosuvasiatin calcium. The inactive ingredients are: 
microcrystalline cellulose, lactose monohydrate, 
tribasic calcium phosphate, crospovidone, magnesium 


{raining to help weigh the risks and benefits of a prescription drug. 


HOW SHOULD | TAKE CRESTOR? 


@ Take CRESTOR exacily as prescribed by your health 
care professional. Do nat change your dase or slop 
CRESTOR without talking to your health care profes- 
sional, even if you are feeling well 

@ Your health care professional may do blood tests ta 
check your cholesterol levels during your trealment 
with CRESTOR. Your dose of CRESTOR may be 
changed based on these blood fest results 

m CRESTOR can be faken at any time of day, with or 
without food 

@ Swallow the tablets whole 

m Your health care professional should start you on a 
cholesterol-lowering diel before giving you CRESTOR 
Stay on this diet when you take CRESTOR 

mw Wait at least 2 hours after taking CRESTOR to take an 
antacid that contains a combination af aluminum and 
magnesium hydroxide 

@ If you miss a dose of CRESTOR, take it as soon as you 
femember. However, do not take 2 doses of CRESTOR 
within 12 hours of each other 

@ If you take too much CRESTOR or overdose, call your 
health care professional or a Poison Contral Center 
right away or go to the nearest emergency room 


WHAT SHOULD | TELL MY 
HEALTH CARE PROFESSIONAL 
BEFORE TAKING CRESTOR? 


Tell your health care professional if you 


@ have diabetes, thyroid, liver or kidney problems 

@ are pregnant or think you may be pregnant, or are 
planning to become pregnant 

@ are breast-feeding 

m have a history of muscle pain or weakness 

@ drink alcoholic beverages 

@ are of Asian ancestry 

Tell your health care professional abou! all medicines you 

lake or plan to take, including prescription and nonpre- 

Scriplion medicines, vilamins, and herbal supplements 

Some medicines may interact vath CRESTOR, causing 

side effects. I! 1s particularly imporiant to tell your health 

care professional if you are taking or plan to take 


— cyclosporine (used after organ transplants) 
~ gemiibrozil (used 10 lower cho!esterol) 

- fibrates (used to lower cholestero!) 

— niacin (used to lower cholesterol) 

— warfarin (used for thinning blood) 


Keep a list of your medicines with you to show your 


health care professional. If you need to go to the hospital 
or have surgery, tell all of your health care professionals 


about all medicines that you are taking. 


WHAT ARE THE POSSIBLE SIDE 
EFFECTS OF CRESTOR? 


CRESTOR can cause side effects in some people. 
Serious side ellects may include: 


Muscle problems. Call your health care professional 
right away if you experience unexplained muscle pain, 


tenderness, or weakness, especially with fever. This 
may be an eafly sign of a rare muscle problem that 
could lead to serious kidney problems The risk of 
muscle problems is greater in people who are 65 


years of age or older or who already have thyroid or 


kidney problems. The chance of muscle problems may 
be increased 1! you are taking cerlain other medicines 


with CRESTOR 


Liver problems. Your health care professional should 
do blood tests before you starl taking CRESTOR and 


during treatment to check for signs of possible 
liver problems 


The most cammon side elfecis may include: headache, 


muscle aches and pains, abdominal pain, weakness 
and nausea. 

This is not a complete list of side elects of CRESTOR 

Talk to your health care professional for a complete {ist 

or if you have side effects that bother you or that do not 
go away. 


HOW SHOULD | STORE CRESTOR? 


Store your medication at room temperature, in a dry 
place. If your health care professional tells you to stop 
treatment or if your medicine is out of date, ihrow the 
medicine away. Keep CRESTOR and all medicines ina 
secure place and out of the reach of children. 


WHERE CAN | GET MORE 
INFORMATION ABOUT CRESTOR? 


Talk to your health care professional. Full Prescribing 
Information is available on www.CRESTOR.com or by 
calling 1-800-CRESTOR. 


GENERAL ADVICE 


It is important to !ake CRESTOR as prescribed and to 


stearate, hypromellose, triacetin, tilanium dioxide, 


— lopinavir/ritonavir combination (used to treat HIV/AIDS) —_discuss any health changes you experience while taking 


U yellow ferric oxide, and red ferric oxide (ea ! 
mw have liver problems ~ birth control pills that contain ethinyl estradiol CRESTOR with your health care professional. Do not use 
@ ate pregnant or think you may be pregnant, or are ornorgestrel CRESTOR tor a condition for which it was not prescribed 
| planning to become pregnant. CRESTOR may harm ~ antacids containing aluminum and magnesium Do not give CRESTOR to oiher people, even it they have 
| your unborn baby. If you become pregnant. stop hydroxide (used for heariburn) the same medical condition. It may harm them. Keep 
| H taking CRESTOR and call your health care Know all of the medicines you take and what they look CRESTOR and all medicines away from children. This 
{! professional right away like. It's always a good idea to check that you have the summary provides important information about 
‘| @ are breas\-feeding. CRESTOR can pass into your fight prescription before you leave the pharmacy and CRESTOR. For more information, please ask your health 
) breast milk and may harm your baby before you take any medicine. care professional about the full Prescribing Information 
1 The salety and elfectiveness of CRESTOR have not been and discuss it with him or her. 
| i established in children. 


Visit www.CRESTOR.com. Or call the Information Center 
at AstraZeneca toll-free at 1-800-CRESTOR. 


CRESTOR was bcensed by AstraZeneca from Snionogs & Co, LID, Osaka. Japan CRESTOR is a registered trademark of the AstraZeneca group of campanses. 
©2008 AstraZeneca Pharmaceuticals LP. All nghts reserved. AstraZeneca Pharmaceuncats LP Wimington, DE 19850. Rev. 01/08 258864 
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‘Although the vanity 
‘its centrally located, 
t:he see-through glass 
countertop and 

t:he bath visually open. 
AR RIGHT: Because 
t:here wasn't enough 
r-oom for a conventional 
sside-hinged door, 
t:he Mosleys installed 
a top-mounted, 
sliding one. 
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Meeting in the Middle 


By placing their vanity and makeup area in the center of their 
bath, this couple put every inch to good use. By Robert Martin 


aster baths can some- 

times be tricky to map 

out. Decisions must 

be made about where 

to put the water closet, 
tub, and sinks. And making the space big- 
ger isn’t always the best solution. Even if 
there’s enough room to line up everything 
against the walls, what about the empty 
zone that inevitably occurs in the middie? 


Staking Their Claim Determined 
to give this proverbial no-man’s-land a 
purpose, Ben and Stacy Mosley configured 
their Nashville master bath based upon 
how they use the space. Instead of going 
the regular route of putting two his-and- 
hers sinks ina base cabinet, they created a 
central storage column with a sink on one 
side and a higher makeup countertop for 
Stacy on the other. 


“Flaving just one sink is really not a 
problem; after all, how often do two people 
brush their teeth at exactly the same time?” 
says Ben. “Locating the prep and washup 
area in the middle enabled us to add extra 
storage cabinets.” 

Like orbiting planets, the Mosleys’ 
shower, water closet, and tub hug the 
surrounding walls, giving the central col- 
umn full walk-around space. With both 
the walls and the cabinetry sheathed in 


maple-veneer plywood, the bath possesses 
an open and streamlined appearance. 
Composed of both drawers and touch- 
latch doors, the cabinets keep toiletries, 
clothes hampers, and other necessities 
from collecting on the countertops 

and floor. 


Open-and-Shut Case Another 
feature that helps to keep the circulation 
flowing is the barnlike door found at 

the bath entrance. Because a side-hinged 
version would have gotten in the way, Ben 
installed top-mounted gliders on the panel 
and hung it ona metal track. This idea 

is also a great solution when doors can’t 
recess into walls due to plumbing or other 
obstacles. @ 
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Sources and master bath miracle—from dated to 
dazzling: southernliving.com/bathmiracle 
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SOMETHING 


wonderfully new 


from 


eh Nig 


LEFT: Peperomias’ petite 
size and minimal care 
requirements make them 
great for shelves and 
tight spaces. House a 
collection of these 
reasonably priced plants 
in a bookcase fora fresh 
look. top: The foliage of 
Peperomia argyreia takes 
on the appearance of a 
lily pad. aBove: Piclusiifolic 
‘Tricolor’ offersitong, 
variegated leaves: 


L Show Off ‘This Plant 


Tried-and-true peperomias are easy, and their subtle beauty 
makes a big statement. By Ellen Ruoff Riley 


t’s time to take a new look at pep- 

eromias. In the past, these reliable 

houseplants often played second 

fiddle to bigger, brighter stars 

in dish gardens and florist gift 
baskets. While there’s nothing wrong 
with being a team player, their beautiful 
foliage and easy care make them classy 
stand-alone plants when displayed to 
their best advantage. 
* Good looks: Many peperomia 
selections have waxy, heart-shaped 
leaves that float atop colorful stems. 
Their foliage may be heavily rippled or 
smooth and patterned with a slightly 
metallic appearance. 
¢ Easy care: These plants are incred- 


ibly trouble free. Give them bright light 
away from direct sun. Allow the soil to 
dry slightly between waterings. Feed 
them with an all-purpose, water- 
soluble liquid fertilizer (such as 20- 
20-20) once a month during summer. 

¢ Water right: Excessive moisture is 
more harmful than too little. [fleaves 
yellow, it’s often because of overwater- 
ing. Remove them at the plant’s base, 
and adjust your watering routine. 

* Display them: Choose decorative 
containers to complement foliage colors 
and textures. When you have a collec- 
tion of peperomias, keep the pots 
similar in style and color so the plants 
steal the show. @ 


VT cendemarhn 9a ears ° 
> < . 7 


NOW IT CAN last longer 
THAN YOU CAN resist. 
UNWRAP. INDULGE. REPEAT. 


One pure silk bar now comes in three 
individually-wrapped portions. Savor them slowly. 
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‘Twice the Sty e 


place to entertain, but when the company 
is all gone, how do you take that same 
space from cavernous to cozy? With 


. great design ideas and color choices, you 


can create a room that’s ready for any occasion. 


VY | would all like to have a large, grand 
/ 
/ 


Going Up Carol and Steve Hazard’s West Point, 
Mississippi, dining room was a long, narrow cave o’ beige 
when they bought the home a few years ago. Carol loved 
the space but wanted to add some fashion while maintain- 
ing the function. 

With the help of designer Stephen Bengel, she kept 
things fresh with soft tone-on-tone green wallpaper. The 
vertical stripes help to pull the eye up instead of toward the 
horizon at the other end of the room. She also emphasizes 
the height of the room by accessorizing above eye level. A 
plate rack bordering the formal dining area holds her col- 


Tome & Garden rooms we LOVE 


Get two great dining rooms in one space with these clever moves. By Todd Childs 


lection of English Staffordshire china. Taller pieces of 
furniture such as the Welsh cabinet provide great storage 
while keeping the visual interest up—literally. 


Making Ends Meet Carol uses her dining room 
to entertain on special occasions. So the large, open space 
that bridges the breakfast area and the formal dining area 
is perfect for setting up extra tables and chairs and keeping 
everyone together. However, to avoid rattling around in a 
banquet hall every day. she treats each end of the room as 
a separate space by grouping the furniture tightly in each 
area. This configuration gives each space its own iclentity. 
The formal dining area is a touch more proper with 
Carol's collection of inherited antiques and china. The 
breakfast area is pared down and laid-back. The round 
table and collection of French painted chairs are a foil 
to the more buttoned-up dining room. Put together, this 
room is fun, formal, and fabulous. @ 


PHOTOGRAPHS: CHARLES WALTON IV 
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Rip through tough soap scum and 
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The unique flexible handle attache 
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LUXURY HOUSES «om | “TELS 


was reinvented as a coffee table, which 


asove: When buying an architectural piece or an 
industrial antique, ask about its history. Look for 
words and dates on the item for authenticity. It will 
also give you a story to tell. RIGHT: An old metal drum 
ooks best 


paired with a traditional piece, such as a skirted sofa. 


Look What We Found 


LUXURY N 5S 
OSEAN uxuRY HOTELS ca 


pee 


Take a cue from Terra Cottage in trendy Midtown Atlanta for tips on blending new and old 
furniture with durable industrial pieces and soft, frilly accessories 


ora home store to be great 
(not just good), it has to have 
creative displays and inventive 


vignettes everywhere you look. 
Terra Cottage gets an At in this 
department. It’s full of cottage cuteness— 


embroidered bedding, coral-print pillows, 


and lamps with the shades painted on the 
inside. But what keeps us coming back is 
the store owner’s sharp eye for crazy-cool 
antiques and industrial pieces that have 
been reinvented. 

On arecent visit, we fell in love with 
meta! pulleys (originally from an old fac- 
tory) that had been repurposed into side 
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tables and a perforated steel drum that was 
granted a second life as a coffee table. “My 
favorite items are the ones with a sense of 
history,” says owner Sandie Hurlburt. “I 
like things that get used in new, quirky 
ways so they don’tjust end up ina landAll.” 

One of her latest scores: A manhole 
mold she recently found in Macon, 
Georgia, that’s now being used as a table- 
top. How many times have you seen some- 
thing like that? Not nearly enough. 


Know Before You Go New inven- 
tory arrives every month—much of it from 
France and Belgium. Don’t miss the Pine 


. By Sara Anderson 


Cone Hill bedding selection with every- 
thing from quilts to pillow shams. Also 
check out the vintage-inspired accessories, 
such as frames covered with pretty wall- 
papers. The quirky, industrial-type items 
don’t last long in the store because they’re 
such great one-of-a-kind finds. And good 
news: If you like a piece but need it ina 
different color or size, ask Sandie if she 
can customize it for you. Chances are, her 
answer will be yes. ¢ 


Terra Cottage: 1183 Howell Mill Road, 
Atlanta, GA, 30318; www.terracottagelle. 
com or (404) 350-0330. 
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After 200 years in the paint business, we've created the ultimate combination of beauty and 
performance. Valspar Paint: thick one-coat coverage, a lifetime warranty and thousands of 
colors that stand the test of time, just like nature itself. valspar.com 
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Wind River ces 
In INIVCr Designed by Frank Betz Associates, Inc., Kennesaw, Georgia 
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mh laid-back warmth 
is. characterizes 
/ Wind River and the 
A other homes found 


a - a 


— HERE'S HOW [TO ORDER. 
Working drawings are pniced as follows: 
- 8 construction sets—S$2@C5 
* Reproducible set—S$!,120 
* Planning set—S245 
- CADD file—3:.525 


| Shipping. nandling, and taxes will apply. Call 1-866-892-3507, \ 
or visit southernlivinghouseplans.com. 


A n easygoing, 


in our Weekend Retreats collec- 
tion. Covered with shingles and 
board-and-batten siding, this 
comfortable house makes a great 
place to escape the daily grind— 
either asa primary residence 
orasa getaway. Window boxes 
reinforce the beauty of the 
outdoors. Also, eave, post, and 
roof brackets make this design 

a classic. 

To see other equally charm- 
ing designs in this new collec- 
tion, pick up a copy of the fall 
2008 issue of Southern Living 
House Plans, available on 
newsstands September 2. 

Or visit slhouseplans.com/rdr/ 
weekendretreats. 


> FREE 
muy 4=STUDY PLAN 


Visit sthouseplans. 
com/rdr/15§1 (0 
download your free 
| copy of a study plan 
: for this house (a 
$9.99 value). To take 

‘ advantage of this offer. 
use promotion code 


: SL1551 when 
\ ordering. 


Where there's food, there's family and friends. 

Luckily, the KitchenAid’ Refrigerator lives up to all 

your entertaining expectations. Its quict compressor 
automatically adjusts temperatures to keep groceries fresh. 
Plus, KitchenAid provides a seamless design with 2 unique 
flush-fie water dispenser. The KitchenAid’ Refrigerator. Quality 
and craftsmanship from the Architect” Series 1! family. Made for 


a lifetime of getting together. 


KitchenAid.com 


* Regutered Trademark/'™ Trademack of Katchen bid, US A 02008 AB Rights Reserved, 
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Is bad Appea 


Cooking and eating areas merge in this space, while an opey 


makes it all the more 


yreezy. Louvered cabinet doors a 


to resemble plantation shutters. Glass beads and tile formas 


sea-inspired mosaic above the stove. 


Check out this cook's paradise, where the look of the Caribbean isles meets Charleston style. 


By Katie Snowden 


PF Nhere may be a body of water separating 
South Carolina and the Caribbean, but 
this home proves the Atlantic isn’t such 
a big obstacle. Step into the Beaufort 
kitchen of Mark and Sue Nicol, and it’s 

a quick trip to the Tropics. The light teal tones 
and aquatic accents hint at wetlands, the West 
Indies, and all that’s marine in between. 


Sea It Your Way A house doesi’t need 
anchors and sailboats to show off the ocean. 
Natural is the new nautical here. ‘The sea mist 
shade reflects the outdoors, while dark woods in 
the floor and tabletops drive the tropical feel. 

“J love the West Indies look and mixing the old 
with the new,” says Sue, who designed the room 
with help from interior designer Anna Watkins. 
She also wanted to showcase Charleston style. 

“The cabinets have louvers to mimic the outside 
of many homes in Charleston,” she says. 
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Translucent glass tiles on walls and in a mosa- 
ic above the stove complement the paint color 
found on the back panel of the built-in bookcase. 
The ceiling beams are from an old barn. 


Combined Not Confined Sue and 
Mark wanted the room’s eating and food- 
preparation areas to be united, so they made no 
distinction between the two spaces when plan- 
ning. “The cook is never far from the rest of the 
company in the room,” says Sue. 

Having the front door of their home open into 
the kitchen helped to create a sense of openness. 

“In the kitchen, We can always look up and see 

the outdoors, our garden, our neighbors going 
by, and glimpses of the marsh,” Sue says. 
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View aur gallery of colorful kitchens: 
southerntiving-©o™/colorfutkitchens 


No Harm in 

Being Different 

e@ Sue chose not to hanga 
chandelier over her din- 
ing table. "I wanted the 
focus to be on the actual 
table, which was custom- 
designed,” she says 

@ Under-cabinet tights 
were used to brighten up 
the space and spotlight 
details. “I wanted to show 
off the tile,” Sue explains. 


@ They chose an unconven- 
tional istand. “It resem- 
bles a table rather than 
a typical island, and it 
provides a more spacious, 
open look,” she says. 


go nose fo nose 
with allergies. 


While many allergy medicines block histamine, SINGULAIR works differently 

by blocking leukotrienes, an underlying cause of indoor and outdoor allergy 
symptoms. One cherry chewable SINGULAIR once a day Is proven 

to help relieve nasal allergy symptoms in kids age 2 to 14 - without . 

causing drowsiness. Ask your child's doctor about a different way 


to treat allergies. Prescription SINGULAIR. Made with kids in mind. 


IMPORTANT SAFETY INFORMATION: Side effects are generally mild and vary 
by age, and may include headache, ear infection, sore throat, and upper 
respiratory infection. Side effects generally did not stop patients from taking 
SINGULAIR. You are encouraged to report negative side effects of prescription 
drugs to the FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


Please read the Patient Information on the adjacent page and > 
= =) 


discuss it with your child's doctor.For == = ONCE-A-DaY 
more information, visit singulair.com 4a 


or call 888-MERCK-95. (MONTELUKAST SODIUM) 


a different way to treat allergies 


| ee ty This product is available through the Merck Patient Assistance Program. 
ossstonce 


pogom To find out if you qualify, call 888-MERCK-5S6. 


SINGULAIR 15 a tegistered trademaik of Merck & Co. Inc. Copynght ©2008 Merck & Co, Inc All ights resetved 20851480(5]{413) SNG CON 
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Swamp Sunflower (Helianthus 
angustifolius)—Fields of sunshine may be the 
best way to describe the beautiful blooms of 
this prolific perennial. You will need to give 
this plant, one of the first flowers of fall, a bit 
ofroom. A single plant can grow up to 12 feet 
talland 4 feet wide. Place it toward the back 
of your perennial or shrub border ina sunny 
location. It can take average soil that’s moist. 
Selections such as ‘Gold Lace’ grow smaller, 
around 5 feet tall and wide. ‘Mellow Yellow’ 
offers pale yellow blossoms on a plant around 
9 feet tall and 4 feet wide. An added bonus: 
Butterflies and birds love this plant. Editor’s 
tip: You can control the size by simply cut- 
ting it back by halfin midsummer. It will 


then grow, set flowerbuds, and stay a more 
reasonable size when it blooms in your fall 
border. Swamp sunflowers grow in the Upper, 
Middle, Lower, and Coastal South. 
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SOUTHERNLIVING.COM aS 
Use our simple color guidelines to enhance 


the beauty of your garden: 
southerntiving.com/gardencolor 


] 
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<4 Senna (Senna bicapsularis)—Along 

the coasts of the Deep South, this large shrub 
explodes with bright yellow flowers in late fall. 
This showstopper’s blooms will help you meet 
your neighbors. It grows around 10 feet tall and 
wide on the coast. It’s not too particular about 
soil but prefers a sunny location. In the Coastal 
South and Tropical South it’s an evergreen 
shrub. In the Lower South it dies back to the 
ground aftera hard frost but returns the next 
season to bloom fine. Just cut the stems back to 
the ground after a hard frost. 


> Bottlebrush Buckeye (Aesculus 
parviflora)—If the early-summer spires of 
this beautiful native shrub don’t reel you in, 
the fall color ofits leaves will capture your 
heart. Use a single plant as a specimen, or 
plant several en masse for a bigger display. 
This is a large, mounding shrub that grows 
12 to 15 feet tall and wide. It prefers moist, 
well-drained soil in a mostly sunny location 
with some protection from late-afternoon 
sun. Bottlebrush buckeye grows in the Upper, 
Middle, Lower, and Coastal South. 


< Ginkgo (Ginkgo biloba)—If you wanta 
tree with yellow fall color, ginkgo is guaran- 
teed gold. The emerald green leaves suddenly 
turna bright yellow as the days cool. Then 
they drop all at once, spreading a golden car- 
pet on the ground. Though this tree grows 
slowly, it becomes more beautiful as it ages, so 


be patient. Place ina location with deep, loose. 


well-drained soil. It works best as a speci- 
men tree in large yards. If you have a bit more 
room, plant several together to create a grove. 
Female trees produce foul-smelling fruit, so 
plant only named male selections. Good ones 
to use include ‘Autumn Gold, ‘Princeton 
Sentry, and ‘Saratoga.’ Ginkgoes grow in the 
Upper, Middle, Lower, and Coastal South. 


> Mexican Mint Marigold 
(Tagetes lucida)—This herb is covered with 
masses of tiny yellow flowers late into the 
fall. It prefers full sun and works well ina 
perennial border or herb garden. Use it as a 
substitute for French tarragon, which does 
not like hot, humid Southern summers. Enjoy 
its licorice scent in the garden and in your 
kitchen creations. Use it as a perennial in the 
Middle, Lower, and Coastal South; treat it as 
an annual in the Upper South. e 


room to grow. 
leaves of botttebrush buckeye will light up 
your shrub border. tert. Fan-shaped 
ginkgo leaves seem to take flight in the 
autumn air. agove: The flowers of Mexican 
mint marigold are edible; use them to 
garnish salads. 
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THE GirT OF FAMILY AND FRIENDS 
AND A HOLIDAY CENTERPIECE TO BRING THEM TOGETHER 
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DON’T MISS OUR LARGE SELECTION OF BUDGET BUYS FOR EXTRA SAVINGS! 
Visit us on the web at www.treeclassics.com 
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retty Up Your Pots 


Give your containers a fresh face with these expert ideas. 
By Ellen Ruoff Riley = rs 


hange is in the air. With 
summer winding down, step 
back outside and appreci- 
ate the differences; cool 
evenings and a less intense 
sun elicit a sigh of relief from the garden. 
“This is a great time to rejuvenate your 
containers,” says John Cox, owner of 
John’s Garden Company in Charleston, 
South Carolina. “Besides the fact 
that summer annuals are exhausted, 
adding plants in the fall color palette is 
a super way to refresh your outdoor 
living spaces.” 
Planting now fills the gap between tired 
summer blooms and cool-weather annu- 


“Go for the gusto— 
plant it to look good 
right now.” 

ae | 


als such as pansies and violas. Besides 
enjoying a host of flowers and foliage that 
celebrate autumn, you're also allowing 

the soil to cool sufficiently for your winter 
garden to flourish. Expect your containers 
to last until frost. 
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LEFT AND ABOVE: Do purchase mums, 
but don’t overlook fall’s other 
terrific options. Late-flowering 
perennials deliver great color, while 
ornamental grasses, small shrubs, 
and foliage add unbeatable texture 
to the assortment. Let a large 
specimen stand alone, and nestle 
smaller pots together for impact. 


Shop Smart Don't be lured into getting 
one of everything. Remember these tips. 
* Look for late-blooming perennials. 
“Plants such as Mexican bush sage are at 
their peaks and are often on sale,” John 
says. Combine them with other seasonal 
flowers in containers now, and then transfer 
them into the garden for years of enjoyment. 
* Buy big. Begin with mature plants. If 
they're flowering, look for ones loaded with 
buds. “There is no extra time for growing,” 
John advises. “Go for the gusto—plant it to 
look good right now.” 


Planning Cues Here are some more 
considerations when combining plants. 

e “Let the container’s size dictate the scale 
of the plants you choose,” John says. A pot 
needs plants of equal stature to look appro- 
priate. Ina very large planter, consider a 
small tree or shrub to provide enough heft. 
e Adda small shrub for texture and color. 


PHOTOGRAPHS 


To get double miles froma plant, use it in 
the container now, and anticipate a use for 
itin the landscape later. 

* Combine bol« and fine textures such as 
croton and asparagus fern. 


The Art of Grouping Cluster 
containers ina large space for high impact. 
John’s tips make it easy. 

¢ “Look at the group as a whole, and plant 
itas a cohesive unit,” he says. Keep the con- 
tainer type constant, such as terra-cotta, and 
use pots of different sizes and shapes. 

¢ “Choose one container as the focal point, 
with a collection of plants,” John suggests. 
Fill the others with a simpler arrangement 
or just one plant selection to give the group- 
ing balance. “If you have too much color or 
texture In every pot, you clon’t enjoy any- 
thing because of everything,” he says. 

¢ “Use the largest pot for the plant with 
the boldest texture,” John recommends. 
Then add a smaller or similar one in an 
additional pot for continuity. 
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Sources: southernliving.com/sources 
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Regardless of your container's 
size, the principles of plant ' 
arrangement remain the same. 


1. Center the tallest plant (here a 
Mexican bush sage), or push it to 
the back edge if the container is to 
be viewed from only one side. 


2. Surround the tall selection 
with mid-range plants, such as 
ornamental peppers, mums, and 
lamb's ears. 


3. Complete the arrangement 
with a trailing plant. A creeping 
fig meanders over the edge for an 
elegant finish. 
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FROM EMILY ANN’S GARDEN 


WHEN | DISCOVERED ENCORE AZALEAS., 
| COULD HARDLY BELIEVE MY EYES. 
NOTHING | HAD EVER PLANTED HAD 
BLOOMED SO BEAUTIFULLY FOR SO 
LONG. WITH EXTENDED PERIODS OF 
BRILLIANT COLOR AND WONDERFUL 
EVERGREEN LEAVES THROUGHOUT 
THE YEAR, | KNOW YOU'LL LOVE 
THEM AS MUCH AS1 DO 


More Blooms, More Often.” 


WWW.ENCOREAZALEA.COM 
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Set a seasonal table under a 
gazebo of green. 
By Rebecca Bull Reed 


“YW ever have we beguna 
garden story by suggest- 
| ing you should start with 
| luck. But that’s how this 
one begins. One day, a nice 
lady noticed that a feathery vine had taken 
a liking to her metal-framed gazebo. “The 
seeds must have blown in from somewhere, 
because | didn’t plant them,” she says. 
Positively identified as cypress vine 
(Ipomoea quamoclit), the annual climber 
engulfed the gazebo in just a few months, 
forming a space that became quite magical. 
“It makes me feel like throwing a party,” 
says its owner, Gari Griffin of Homewood, 
Alabama. Here’s how we helped her create 
the perfect setting. 


A Fabulous Fall Table 

Step 1: Hang a chandelier that holds 
candles (try the Sirlig chandelier by IKEA) 
from the center of the gazebo. Then radi- 
ate red silk poppy lights (ours are from 
Cost Plus World Market) out from it. 

Step 2: Beneath the lights, center a 52-inch 
round table draped with a king-size quilt 
(our quilt is from Bed Bath & Beyond). 
Step 3: Fill a showy glazed container with 
“Cosmic Red’ and ‘Cosmic Orange’ cos- 
mos, ornamental peppers, and roundleaf 
ferns (still in their pots). For the feel of fall, 
insert miniature pumpkins, spiked with 
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ABOVE: Turn an ordinary gazebo into a room of green by planting fast-growing cypress 
vine. ABOVE, LEFT: By day, the cypress vine-covered gazebo is studded with star-shaped 
red flowers. At night, the blooms close, only to reopen the next morning. 


grilling skewers, directly into the soil. 
Step 4: Set plates atop berry-rimmed char- 
gers (we used bittersweet, but pyracantha 
works too). Finish with folded napkins and 
swan gourds. 

Step 5: As guests arrive, light candles, 
including small votives on the table and 
large hurricanes staged just outside the 
gazebo’s entrances. Enjoy! 
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How to grow your own cypress vine from seed: 
southernliving.com/cypressvine 


Although pretty, both bittersweet and 
cypress vine can be invasive if unman- 
aged. When the party is over, bag 

and toss the fruit of bittersweet into 

the garbage—not the compost pile. 
Oriental bittersweet (Celastrus 
orbiculatus) is reportedly more invasive 
that the waning native, American bitter- 
sweet (C. scandens). As for cypress vine, 
it is easiest to pull unwanted seedlings 
as they emerge in early summer. 
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@ HINGS TO DO 


“S: Around Your Garden 


For September ... Our Garden Editor offers tips and ideas for 
you. By Gene B. Bussell 


< Beautyberries These graceful, deciduous shrubs will amaze you 
with their colorful, long-lasting fall berries. ‘Early Amethyst’ purple beautyberry 
(Callicarpa dichotoma ‘Early Amethyst’) is one of the finest selections, with 
lilac-colored berries. A white-berried form of purple beautyberry (C. d. albifructus) 
is also available. American beautyberry (C. americana) has fruit and foliage that area 
bit bolder with bright purple berries and coarser leaves. ‘Lactea’ American beautyberry 
has white berries. These are all medium- to large-size shrubs and work well when 
planted en masse. They fit nicely along woodland edges. In the Upper South, plants 
may freeze to the ground but will come back from the roots and blooin and fruit the 
following year. Tip: Add a few stems to your fall arrangements for a “wow” display. 


Dividing In the Upper and Middle South, dig up clumps of daylilies, 
irises, and daisies. When lifted, some will fall apart easily while others may 
need to be coaxed. A garden fork is perfect for this task. Plant new divisions 
at their original growing depth, water well, and mulch. Give extras to friends. 
“Se SC < Purple Fall Flowers there are 
lots of plants that put on a royal show during 
the crisp days of autumn. Mexican bush sage 
(Salvia leucantha) is one of the best with purple 
spires that butterflies love. ‘Purple Majesty’ salvia 
is an elegant sage for any garden. Princess flower 
(Tibouchina urvilleana) is one of the finest tropi- 
cals with purple flowers. You can enjoy its beauti- 
ful blooms throughout the season. Asters such 
as ‘Purple Dome’ and ‘Fanny’ produce multitudes 
of tiny daisy-like flowers. Use these to create a 
nice contrast to the yellows and oranges that 
dominate the season. 


A Easy Houseplant ‘Neon’ pothos has char- 
treuse leaves that will cheer up any room. Use a blue pot as 
a contrast to its leaves, or try a white pot for a softer look. It 
prefers bright, indirect to low light. Care is simple. Let the 
soil dry slightly between waterings. 


Autumn Equinox September 22 marks the end of 
summer and the beginning of fal]. A new garden season lies ahead, 
one with cooler weather and fewer bugs. Now is the time to begin 
setting out fal] annuals and vegetables, creating container gardens, 
buying bulbs, and planting shrubs and trees. This is one of the 
best times to garden in the South, so be sure to get outside, dig in 
the dirt, and enjoy the days ahead. 


Tee are ts ee 
7 Got garden questions? Just ask our Grumpy | 
Gardener: southernliving.com/grumpygardener 


OD oO Qo a Oo 
UpperSouth MiddleSouth LowerSouth Coastal South Tropical South 
(USDA ZONE 6) (USDA ZONE 7) (USDA ZONE 8) (USDAZONE 9) (USDA ZONE 10) 


Se 
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From the great indoors to the great outdoors and everywhere in between, you're 
always on the move. So carry a reward card that goes wherever you go. And gets 

you there in style. That's the power of a GM reward card. It turns your everyday 
purchases into Earnings toward an eligible, brand-new GM vehicle—with over 

50 eligible cars, trucks and SUVs to choose fram. It's way more than just points. 
It's rewards you can drive. 


Learn more at getgmcards.com/sl 
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) This unnamed rose 
is thornless, healthy, 
and vigorous. It 
blooms for a month 
or so with hundreds 
of clusters of small, 
semidouble, hot 

pink fl flow vers. 


It's easier than you think to root roses. Follow these steps to have more 
beautiful flowers to enjoy or give away. By William C. Welch 


fyou love old roses, then take a few moments 
to root some cuttings for yourselfand your 
family and friends. This is a great way to 
share a memory and preserve part of 
Southern gardening heritage. 

Aubrey King; his wife, Cheryl; and Aubrey’s 
mother, Margaret, operate King’s Nursery in 
Tenaha, Texas, which opened in 1915. The Kings 
are experts on propagating roses, perennials, trees, 
and shrubs that thrive in the region. Aubrey offers 
the following tips for rooting your own roses. 

* You can take cuttings anytime, but fall is best 
(September till mid-November). Take 6- to 8- 
inch cuttings from the current season's growth 
when the leaves have matured and the stems 
have just hardened. Place the cuttings in water 
immediately, and put them ina plastic foam 
cooler to prevent heat damage or drying out 
until you can plant them. 
¢ Cuttings with three leafsets left at the top are 
ideal. Make the cut just below a leaf node when 
possible. To root the cutting, we like a potting 
mix composcd of 50% fine, aged pine bark; 10% 
sand; and 40% perlite. Be sure to muisten the 
potting mix well before sticking in the cuttings. 
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¢ We use rooting hormones and prefer powders 
such as Rootone. Put some of the powder ina 
shallow container, and dip the cut end of each 
cutting. Tap it lightly to remove any excess. Use 


a pencil or stick to make holes in the potting mix. 


Our favorite pot size is about 2 inches square 
and about 3 inches deep. Firm the potting mix 
around each cutting, and water well. You can 
use larger pots or even place the cuttings in pre- 
pared beds located in partial shade outdoors. 

* Keep the humidity high by putting clear or 
semiclear plastic bags over the pots. Use small 


stakes to keep plastic from touching the cuttings. 


¢ Roses generally take 6 to 10 weeks to root. 
Keep them moist but not soggy, and place them 


in larger containers or outdoor beds when rooted. 


One indication of successful rooting is the 
emergence of new growth on the tips. Rooted 
cuttings will often bloom the first season and 
usually become landscape-size specimens in 


their second or third year. @ 


sis 
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Update on the rose that survived Hurricane Katrina and 
how you can help: southernliving.com/shareroses 


Rooting Step-by-Step _ 


1. Take a 6- to 8-inch-tong cut- 
ting from this season's growth 


2. Cut the stem at an angle just 
below a leaf node. 


3. Remove any lower leaflets so 
the stem cutting will have clean 
contact with the potting soit 


4. Empty a smatl amount of 
rooting hormone into a shallow 
dish. Dip the end of the culting 
into the hormone. Tap the stem 
slightly to remove any excess. 


5. Use a pencil to make a hole 
in the soil. Place the cutting 
into the hole, and firm the soil 
around the stem. Water the 
cutting well, and keep the soil 
slightly moist until rooted. 


You always know when it’s a Trane home. 
Because no matter how hot it is outside, Trane 
cools the air in your home using up to 50% less 
energy than your current system. To learn mare 
go to Trane.com. Heating. Cooling. And Beyond. 
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*Potential a/¢ system energy-vse reduction comparirg-an 8-SEER system 

toa 19-SEER  hightefficiency system, Actualenergy savings may vary 
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matntenance, locat climate, and actual constructian and installation of 
equipment and duct system. 
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Keep it simple, and choose things that will work for you—not the other way around. 


Those are the keys to this low-maintenance gathering space. 
Ry Rohorra Riill Raad nhatonnranhy Ralnh Andercon ctvling! eiqdh Anne Mantaqnmery 


This landscape 
emphasizes its best 
feature: plenty of 
room to play. 


—e! 


feed) os 9 


nia 


= aA 


Se aes Lewy 


a 


. IT PRACTICED RESTRAINT OR WILLPOWER, IF YOU WISH. 


s family’s backyard has just what they want: A roomy place to 
ertain, a pool for swimming laps, and a maintenance list that is 
ort enough to fit ona sticky note. 
he success of this garden is more about what we didn’t do than 
e architect Jeffrey Carbo. What you won't 
aleas or rows of fussy flowers (though 
s nothing wron P those). But here, it just wasr’t in the cards. 


d ad his team opted to play up the Alexandria, 


at we did,” says lands¢ 
are sweeping beds 


Louisiana, prop s number one asset: wide-open space with views 
that seem to go on forever. To do so, they drew from the land’s agrar- 
ian past, bringing it to the present. 


A Beautiful Blend Surrounded by fields of cotton and corn, 
Richard and Pauline Arsenault’s land has only one natural boundary— 
the bayou that runs along its back border. The expected Southern 
garden would have taken years to install and mature, so that was out. 
“We flipped the scenario to our advantage and embraced the land,” 
says Jeff. This led to a minimized palette. “What we did, we chose to 
do nicely,” he adds. 

From the parking area, you enter the backyard through a grove 
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er 


inermis 


of ‘Shademaster’ honey locusts (Gleditsia triacanthos 


‘Shademaster’). Planted in orchard fashion, they frame the pastoral 
setting and tree-lined bayou beyond. 

Elevated 2 feet above grade, the pool offers a commanding view of 
the landscape. “We made the steps long and linear, like farm rows,” 
says Jeff. Even the copper fountain spouts are reminiscent of those 


that might have once irrigated crops. 


New Look for Old Materials “The test of good design 
is timelessness,” says Jeff. “Use authentic materials, and your design 
will never appear dated.” Here, bricks salvaged from local buildings, 
reclaimed timbers, and a hand-hewed beam take on new life as a pool 
deck, pavilion rafters, and the fireplace mantel. 

Jeff's plan for the pool pavilion echoes the style of the home, which 
was designed by Al Jones. Measuring 20 feet square, the pavilion 
provides shade during the summer and a warming fireplace when the 
air turns cool. Kitchen conveniences run along a sidewall. Set back 
beneath a lean-to roofare a bath and areas for prep and storage. 

“We love what's here,” says Pauline. “It gets prettier each year.” 
When friends and family come over, they honestly enjoy themselves, 
because this space brings people together. @ 


a heii we did, we chose to do a CELY.”’ 


—JEFFREY CARBO, LANDSCAPE ARCHITECT 


sg v\ + 
anitee Pauline ane Richard scaled back on time- 
consuming, garden details, they splurged on 
timeless building materials. ABOVE, FARLEFT: Morning 
{ light dances ac across vases of persimmon branches. 
“ABOVE, LEFT: C Cont ers are located at key vantage. 
points. FAR LEFT: Copper spouts resemb a eee 
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Designed for swimming 
laps, the 60-foot-long pool 
is easy on the eyes. Plaster- 
finished Gunite in French 
gray increases the reflective 
qualities while the brick 
deck and steps melt into the 
water's depths. 


“The AUITHENTIC materials. and vou 


From Their Home 
o Yours 


Invite friends over for an impromptu 


gathering, as the Arsenaults often 
do. Here are 10 ideas to get your 
outdoor living space ready. 


Replace tired annuals with coleus, 
1. marigolds, or perennials such as 
fountain grass or sedum. 
No time to mow the entire lawn? 
D. Try cutting a double-width swath 
of grass only along the walk and 
around the patio’s edge. 
Fill large vases with cut branches 
3. of seasonal fruit such as apples, 
persimmons, Or pears 
Keep things even simpler by 
e filling clear vases with varying 
heights of water and adding several 
drops of food coloring. Deepen hues 
in several of the vases to add interest. 
Start early. Not all parties have 
e to take place at night. Morning 
lignt can be moody and wonderful. 
Keep the menu easy with coffee and 
pastries picked up from the bakery. 
If the thought of rising early 
e is more than you can bear, keep 
it late—just add lots of candles. 
Buy multiple shapes and sizes 
on sale 
Encourage guests to kick off their 
e shoes and dangle their toes in the 
pool while you bring them cocktails. 
Ask guests to download their 
e favorite songs. Play a mix during 
the party to keep everyone happy. 
Cover a less-than-lovely table 
e with a great tablecloth. Don't 
shy away from using your best linens. 
Strategically space appetizers 
y/ 0. at various locations to keep 
folks moving. Unless they're dining, 
the last thing you want to happen is 
to have everyone sit down 


Fogon wall never abbear DATEN ” | 


7) Go behind the scenes of the Virginia wine 
country with one editor’s blog, Eating My 
Words: southernliving.com/winecountry 


Yes, the wine is that good. Now more than ever, a trip to this’state’s 
wine country includes fun for everyone. 
By Scott Jones, Warner McGowin; photography Charles Walton IV 
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DAYS I{N VIRGINIA’S WINE COUNTRY 

% energize the senses. Winding roads pass by 

majestic farms ablaze with color. The cool 

nornings dawn with gentle sunshine, until 

Jeep blue skies blanket the mountains. In the 

foothills of those mountains lie fields lined 
‘ines heavy with promise. 


In Virginia, more than anywhere else in the 
South, that promise rings true. The state is 
by far the leader in our region for consistently 
good wine. Virginia's acreage devoted to winer- 
ies and the number of wineries here have more 
than doubled in the past 20 years. That trans- 
lates into more feedback from the soil (telling 
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vintners what grows best) and from consumers 


ma (telling them what sells best). 
i Se banal - , e The state also leads the way in enticing not 
ae “Wate Just wine experts, but also visitors who are still 
SO - 


rs j ; ~_ learning the difference between Chardonnay 
; and Scuppernong. A wealth of special events, 
fine restaurants, wine classes, and family- 


friendly festivals make a trip here an autumn 
experience worth remembering. 

Come along for a tour. You'll find great- 
tasting wine and a whole lot more. 


Getting Started Road signs sporting 
a cluster of grapes mark some stops along 
Virginia’s various wine trails. Some trails are 
better organized than others and many produce 
a guide and a map. 

The three largest trails are Blue Ridge Wine 
Way, Loudoun Wine Trail, and Monticello 
Wine Trail. Blue Ridge Wine Way (with 10 
wineries and vineyards) and Loudoun Wine 
Trail (with 17 participating wineries) are both 
located in the northern part of the state. The 
Monticello Wine Trail (with 22 wineries) 
winds around Charlottesville and the nearby 
countryside. 
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A Quick Tasting Guide We think 
two grapes in particular stand out here: 
Viognier (a full-bodied white traditionally 
grown in the France’s Rhéne Valley) and 
Cabernet Franc (a medium-bodied red tradi- 
tionally used as a blending grape in France’s 
Bordeaux region). You'll also find terrific 
examples of everything from Chardonnay 
and Pinot Grigio to Cabernet Sauvignon 
and Nebbiolo (and all sorts of delicious, food- 
friendly blends in between). 

eBLEND IT LIKE BORDEAUX Cabernet 
Sauvignon, Cabernet Franc, Merlot, and Petit 
Verdot—classic grapes from the Bordeaux 
region of France—are probably the most rec- 
ognizable red wine-producing grapes in the 
state. In fact, if you see the word “Meritage” 
(which is a legal designation rhyming with 


“heritage”) on the label, you'll find a combo 


of these grapes inside. DEFINITELY DRINK! 
2006 King Family Meritage, 2006 Jefferson 
Meritage, 2006 La Grange Meritage, or 2006 


Rappahannock Cellars 2nd Bottling Meritage. 
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asove: Alabama-born chef Melissa Close 
weaves a Southern sensibility into 

her decidedly Italian menu at Palladio 
Restaurant at Barboursville Vineyards. 
Plan now to attend October's “Annual 
Autumn Explosion and Barrel Tasting” 

or November's “The Octagon,” a special 
event pairing Melissa’s four-course dinner 
with four different vintages of Octagon, 
Barboursville’s signature red wine. © 


eHOMETOWN HERO Virginia's own Norton 
grape produces a hearty, Zinfandel-esque 
red that shouldn’t be missed. DEFINITELY 
DRINK: 2004 Horton Cellars Norton or 2006 
Chrysalis Vineyard Barrel Select Norton. 
eTHE OTHER WHITE WINES There’s no 
denying the popularity of Chardonnay; how- 
ever, in Virginia, Viognier is the premiere full- 
bodied white. Fora lighter style white, consider 
Sauvignon Blanc. DEFINITELY DRINK: 2006 
White Hall Vineyards Viognier, 2006 Chester 
Gap Cellars Viognier Reserve, 2007 Linden 
Vineyards Avenius Sauvignon Blanc, or 2006 
Chester Gap Cellars Sauvignon Blanc. 
eTHAT’S ITALIAN The influence and grow- 
ing popularity of Italian wines such as Pinot 
Grigio (white) and Sangiovese (red) in 
Virginia is unmistakable (and unmistakably 
delicious). DEFINITELY DRINK: 2005 Ingleside 
Vineyards Sangiovese, 2005 Villa Appalaccia 
“Toscanello” (a blend of Cabernet Franc and 
Sangiovese), 2005 Gabriele Rausse Pinot 
Grigio, or 2007 Barboursville Pinot Grigio. 
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RIGHT: The Vineyard . ipa a 
Cottage at 
Barboursville 
Vineyards is open to 
guests and features 
two suites. For more 
info visit www.bar 


boursvillewine.com. — 


“TN THE FOOTHILLS OF THOSE MOUNTAINS 


eA COUPLE MORE SURPRISES Though not 
often talked about, Virginia turns out some 
pretty fabulous sparkling wine, particularly 
NV Thibaut-Janisson Winery Brut and NV 
Oasis Brut. If dessert wine is your thing, 
you'll flip for Linden’s 2005 Late Harvest 
Petit Manseng and King Family 2006 
“Loreley” Late Harvest Viognier. 


More than Wine Even with all these 
stellar wines, a trip to this part of the South 
is about more than sampling vintages ina 
tasting room. As the region’s wineries huve 
grown, so has the variety of experiences 
available for visitors. Barrel-room tastings, 
wine classes, blending parties, and food- 
and-wine festivals abound. We've came up 
with three ideal afternoons in Virginia’s wine 
country. Try one of these itineraries to souk 
up what makes this area special. 
@ At King Family Vineyards, every Sunday 
through the end of September, watch a 
polo match on the field just outside the 


RIGHT: No, this isn't 
Italy. This is the 
South. The fields of 
vines and rolling 
Virginia hillsides 
make Linden 
Vineyards an ideal 
place to taste wine. 


LEFT: Winemaker 
Matthieu Finot (that’s 
“Matthew” to you and 
me) hosts group 


tastings at King Family S24, 
Vineyards. You need sf 
to callin advance and 

have at least eight in 

your party ($10 per 

person, which includes £; 

a souvenir glass). 


te 


LeFT: There's no 
better way to 
enjoy the wine 
country than 
with a gourmet 
picnic, available 
at markets such 
as Greenwood 

. Gourmet Grocery 
in Crozet. 
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LIE VINES HEAVY WITH PROMISE.” 
winery. Tailgaters sip wine and watch the —_ buying agourmet lunch-to-go are spread out 


eee” 


regal sport in a laid-back setting. 

Get a crash course in all things Jefferson 
with a visit to Monticello, the former 
President’s heralded home. Then head 
just 1 mile down the road for a tasting at 
Jefferson Vineyards, where the President 
tried (unsuccessfully) to make wine in the 
mid-1770s. 

Have a late lunch at Palladio, one of the 
finest restaurants in Virginia. (If it's on 
the menu, try the beet-and-goat cheese 
ravioli with lump crabmeat.) Then, take 
a tour of the Barboursville ruins. The 
Jefferson-designed house, built in 1814 
and burned in 1884, stands as a tangible 
and strangely compelling reminder of the 
living history in this area. 


in aloop that follows much of the Monticello 

Wine Trail. 

@ BRIX Marketplace: Across the street 
from Jefferson Vineyards, this gas station- 
turned-market sells gourmet sandwiches, 
olives, cookies, and more. 

® Greenwood Gourmet Grocery: Just 
down the road from King Family Vineyards, 
you'll find everything local: cheese, haney, 
meats, you name it. The sandwiches are 
terrific, and they'll recommend a wine to 
pair with the one you choose. 

@ Kluge Estate Farm Shop: This store, 
adjacent to the Kluge Estate Winery 
and Vineyard, offers a great selection of 
cheeses, preserves, and gourmet meals. 


Tips for the Trip If you're renting a 


Winery Guide (available at wineries and tour- 
ist information kiosks or by calling 1-800-828- | 
4637) for a travel map listing the state’s more 

than 130 wineries. Also, visit www.virginia 

wine.org/passport so you can participate in 
the Passport to Virginia Wineries program. 
Visit at Jeast 15 wineries before the end of the | 
year, and you'll be entered into a drawing for 
various prizes, including a one-year member- 
ship for the Virginia Wine of the Month Club. | 


Trail Guides and Maps Doalittle 

Internet research before you leave town. 

® Monticello Wine Trail: ) 
www.monticellowinetrail.com | 

® Blue Ridge Wine Way: 
www.blueridgewineway.com 


www.loudounfarms.org 
©@ Bedford Wine Trail: 


IPack a Pienie Touring the wine coun- 
ttry works up an appetite, and there’s no better 
way to take in the pastoral beauty than a pic- 
mic ata vineyard. Our favorite three spots for 


car, spring for the GPS. You'll be traveling 
down farm roads, some of which are marked www.bedfordwinetrail.com 
well, while others aren’t. ® Wine Trail of Botetourt County: 


Pick up the 2008 edition of the Virginia www.botetourtwinetrail.com @ i 
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FESTIVE FALL 
MENU 


SERVES 8 


Guacamole-Goat Cheese Toasts 


Sweet Potato Squares With 
Lemon-Garlic Mayonnaise 


Grilled Pork Roast With 
Fruit Compote 


Caramelized Onion-Potato Gratin 
Mixed greens salad 


Granola-Ginger Baked Apples 


iS 


Celebrate great food and friends with this surprisingly easy, laid-back menu. 
By Scott Jones, photography Beth Dreiling Hontzas, 
styling Mindi Shapiro Levine, food styling Marian Cooper Cairns 


THE TIME TO TAKE THE PARTY 


outside with temperatures cooling off and 


leaves making their showstopping color 
transition. That’s exactly what Robert and 
Anne Trulock thought when they designed 
the outdoor living area of their home. 
“When the fireplace and grill are going at the 
same time, their wonderful aromas turn the 
backyard into my very own outdoor paradise. 
I can’t think ofa better way to relax in the fall,” 
Robert says with a warm grin while turning 
the hearty Grilled Pork Roast. 

Creating an inviting brick-lined alfresco 
entertaining space was a no-brainer for this 
Madison, Georgia, couple, who both love to 
cook. Flere Anne shares recipes for everything 
from flavor-packed appetizers to Caramelized 
Onion-Potato Gratin, a soul-soothing side 
that cozies right up to the pork. Best of all, 
with plenty of make-ahead options, you can 
prepare this snazzy-looking menu with ease. 
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Squares With 
Garlic Mayonnaise 
\PPETIZER SERVINGS; PREP: 
MIN.. BAKE: 20 MIN., COOK: 8 MIN. 
¢ Sweet Potato Squares warm or 

at room temperature. Prepare the 
emon-Garlic Mayonnaise first if 

you choose to serve the Sweet Potato 
Squares warm. 

OPERFEcT PARTNER: 2004 Linden, Claret, 
Virginia; 2005 Hogue, Cabernet-Merlot, 
Washington 


2 lb. sweet potatoes, peeled and cut into 32 
(12-inch) cubes 

2 Tbsp. olive oil 

/2 tsp. pepper 

Y%, tsp. salt 

/2 |b. spicy smoked sausage, cut into 32 
(?/2-inch) pieces 

32 wooden picks 


| | pe 
| 


1. Stir together all ingreclients. Store in 

an airtight container in refrigerator up 

to 7 days. 

Creamy Lemon-Garlic Dressing: Stir 
together 45 cup Lemon-Garlic Mayonnaise, 
Y% cup buttermilk, and a pinch of salt. Makes 
about 4 cup. 


Guacamole-Goat Cheese 
Toasts 

MAKES ABOUT 10 APPETIZER SERVINGS; 
PREP: 15 MIN., STAND: 30 MIN., BAKE: 8 MIN 
OPerrecr Partxer: 2005 Villa Appalaccia, 
Pinot Grigio, Virginia; 2007 Flora Springs, 
Pinot Grigio, California 


2 ripe avocados 


3 Tbsp. finely chopped red onion, divided 

*/2 medium-size jalapeno pepper, seeded and 
chopped 

1 garlic clove, pressed 


{ Lemon-Garlic Mayonnaise 
Garnish: fresh thyme sprigs 


1. Preheat oven to 450°. Place sweet potato 
cubes ona lightly greased 15- x 10-inch 
jelly-roll pan. Drizzle potatoes with 2 Thsp. 
oil, and sprinkle with pepper and salt. Toss 
to coat. 
2. Bake at 450° for 15 to 20 minutes, turn- 
ing cubes twice. 
3. Cook sausage in a large nonstick skil- 
let over medium-high heat 3 to 4 minutes 
on each side or until browned. Drain on 
paper towels. 
4. Place | sausage slice on top of | sweet 
potato cube; secure with a wooden pick. 
Repeat with remaining sausage slices and 
potato cubes. Serve with Lemon-Garlic 


MAKES ABOUT 1 CUP; PREP: 10 MIN. 

1 Cup mayonnaise 

2 Tbsp. chopped fresh flat-leaf parsley 
2 tsp. minced garlic 


1 tsp. lemon zest 
2 Tbsp. fresh lemon juice 


Va tsp. salt 


2°/2 tsp. fresh lime juice 

/a tsp. salt 

‘/, tsp. coarsely ground pepper aa 
72 cup crumbled goat cheese _ 
1 fresh tomatillo, husk removed 

1 (7-0z.) package miniature white pita rounds* 
2 Tbsp. olive oil - 

1 plum tomato, seeded and finely chopped 


1. Cut avocados in half. Scoop pulp into 
a bowl, and mash with a potato masher or 
fork until slightly chunky. Stirin 2 Tbsp. 
red onion and next 5 ingredients. Gently 
fold in cheese. Place plastic wrap directly 
on surface of mixture, and let stand at room 
temperature 30 minutes. 
2. Meanwhile, preheat oven to 375°. Finely 
chop tomatillo. 
3. Separate pita rounds lengthwise into two 
halves. Arrange ina single layer on a baking 
sheet; drizzle with olive oil. 
4. Bake at 375° for 6 to 8 minutes or until 
toasted. Top each with | rounded teaspoon- 
ful avocado mixture. Stir together tomatillo, 
tomato, and remaining | Tbsp. red onion. 
Top avocado mixture with tomatillo mix- 
ture. Sprinkle with coarsely ground pepper 
to taste. — ANNE TRULOCK, MADISON. GEORGIA 
*] (8.5-02.) French bread baguette may be 
substituted for pita rounds. Cut bread 


jo NOTE: My “Perfect Partner” wine suggestions feature a few personal favorites from 
Virginia. I've also included top-notch, nationally distributed options in case you can't find 


i 
| 
' 
Mayonnaise. Garnish, if desired. 
| —ANNE TRULOCK, MADISON, GEORGIA 
! C é 
Lemon-Garlic Mayonnaise: 
~ 


= “Virginia on the Vine" (page 86). 
ww! 
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the ones from Virginia. For even more Old Dominion wine recommendations, check out 


os . Wi’) , 
Mini pita rounds ae - 
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create a sturdy base 
for Guacamole-Goat 
Cheese Toasts. Feel 
free to use French 
baguette slices 
instead. Top with 
chopped tomatillo 
and tomato fora 
touch of crisp acidity. 


3 3 A by 


Anne makes smart uses of amber glass 
votives and seasonal bittersweet to 
accent the mantel of the outdoor 
fireplace. While bittersweet is great for 
decorating, keep it away from food. 


Decorating Suggestion 
Stylist Mindi Shapiro Levine used 
rustic wooden dinnerware 
(perfect for alfresco entertaining) and 
cotton-blend, leaf-patterned napkins 
to complement the Trulocks’ outdoor 
living area. “It’s all about focusing 
on the fall color palette while 
maintaining a warm, cozy, and 
easy feel,” says Mindi. 


Serve Sweet Potato 
Squares With Lemon- 
Garlic Mayonnaise 
warm or at room 
temperature. The 
roasted goodness of 
the sweet potatoes 
and crispy smoked 
sausage deliver a pop 
of flavor in a small bite. 


- =. & 
Celebrate’ » ‘on with 


hearty offerings such as Grilled 
Pork RoastWith Fruit Compote 


Serving Suggestion | and Caramelized Onion-Potato 
The robust herb crust of the Grilled » Gratin. Round put the plate with 


Pork Roast pairs beautifully with the “your favorite salad of mixed 
sweet and tart flavors of the Fruit greens for adelicious meal your 
Compote. Keep leftover Fruit friends and family will love. 
Compote in the refrigerator for up 
to two weeks, and serve with creamy 
goat cheese or Brie and slices of fresh, 
crusty baguette for a wonderful 


snack or appetizer. 


“Everything 


Sep 
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diagonally into 42 (2-inch-thick) slices, 
discarding ends. 

Note: For testing purposes only, we used 
Toufayan Bakeries Mini Pitettes. 


Grilled Pork Roast With 
Fruit Compote 

MAKES 8 SERVINGS; PREP: 15 MIN.; 

GRILL: 1HR., 5 MIN.; STAND: 10 MIN. 
[fyoudd rather not mess with tying the roast, 
ask the butcher to do it for you. 

OPeEnRrEcT Partver: 2005 DelFosse, 
Cabernet Franc, Virginia; 2005 Columbia 
Crest, Two Vines Vineyard 10 Red, 
Washington 


1 (4-|b.) baneless pork loin roast, trimmed 
Kitchen string 

2 tsp. salt 

1tsp. pepper 

2 Tbsp. chopped garlic 

1 Tbsp. finely chopped fresh rosemary 

1 Tbsp. chopped fresh thyme 

2 Tbsp. olive oil 

Fruit Compote 


1. Tie pork with kitchen string, securing 
at 2-inch intervals. Sprinkle pork with salt 
and pepper. Stir together garlic and next 3 
ingredients. Rub over pork. 

2. Light I side ofa grill, heating to 350° to 
400° (medium-high); leave other side unlit. 
Place pork over lit side, and grill, covered 
with grill lid, 8 to 10 minutes on each side 
or until browned. Move pork over unlit side, 
and grill, covered with grill lid, 45 minutes 
or until a meat thermometer inserted into 
thickest portion registers 145° to 150°. Let 
stand 10 minutes before slicing. Serve with 
Fruit Compote. 


Fruit Compote: 
MAKES 2 CUPS; PREP: 15 MIN., COOK: 25 MIN. 


16 dried Mission figlets, quartered” 
1 Granny Smith apple, diced 
12 dried apricots, thinly sliced 


‘/2 cup seedless red grapes, halved 
2 cup chopped red onion 
2 cup dry white wine 


/2 cup cider vinegar 


mr 7? 
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—ANNE TRULOCK 


1 cup sugar 
2 tsp. salt 
72 tsp. pepper 


1. Combine all ingredients in a 3-qt. sauce- 
pan, and cook over medium heat, stirring 
occasionally, 25 minutes or until thickened 
and liquid is reduced by three-fourths. 
(Mixture will continue to thicken as it 
cools.) Serve warm or at room temperature. 
—ANNE TRULOCK, MADISON, GEORGIA 

*12 dried Mission figs, coarsely chopped, may 
be substituted. 

Note: For testing purposes only, we used 
Blue Ribbon Orchard Chotce Mission Figlets. 


Caramelized Onion-Potato 
Gratin 

MAKES 8 SERVINGS; PREP: 30 MIN.; 

COOK: 27 MIN.; BAKE: 1 HR., 10 MIN; 

STAND: 10 MIN. 

Cook's note: Stick a wooden pick into the 
middle of the gratin to test for doneness. The 
gratin is ready when the pick slides casily 
through the potatoes. 


1’/. cups soft, fresh breadcrumbs 

*/a Cup chopped fresh parsley 

3 Tbsp. grated Parmesan cheese 

2 tsp. lemon zest % 

3 Tbsp. butter 

2 large sweet onions, halved and thinly sliced 
3 garlic cloves, minced 

3 Tbsp. all-purpose flour 

3*/ cups milk 

17/, tsp. salt 


1/2 tsp. dried Italian seasoning 

/e tsp. ground red pepper 

1 (8-02.) package shredded Italian six-cheese 
blend 


3 |b. baking potatoes, peeted and thinly sliced 


1. Preheat oven to 375°. Combine first 4 
ingredients in a small bowl. 
2. Melt butter ina Dutch oven over medium- 
high heat: add onion, and cook, stirring 
often, 15 minutes or until] onions are cara- 
mel colored; add garlic, and cook | minute. 
3. Stirin flour, and cook, stirring constant- 
ly, } minute. Gradually whisk in milk and 
next 3 ingredients. Cook, whisking often, 
8 to 9 minutes or until mixture thickens. 
Remove from heat; whisk in cheese until 
melted and smooth. 
4. Layer half of potatoes in a lightly greased 
13- x 9-inch baking dish; pour 2 cups sauce 
over potatoes in dish. Repeat layers once. 
5. Bake, uncovered, at 375° for 1 hour and 
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10 minutes or until golden brown and pota- 
toes are fork tender, topping with bread- 
crumb mixture during last 15 minutes of 
baking. Remove from oven, and let stand 10 
minutes. —ANNE TRULOCK, MADISON, GEORGIA 
Lightened Potato-Caramelized Onion 
Gratin: Substitute 1% low-fat milk for 
whole milk, decrease butter to 114 Tbsp., and 
increase flour to ‘A cup. Proceed with recipe 
as directed. 


Granola-Ginger Baked Apples 
MAKES 8 SERVINGS; PREP: 20 MIN., 
BAKE: 45 MIN., COOK: 6 MIN. 


4 large Golden Delicious or Jonagold apples 

3 (1.5-02.) oat-and-honey granola bars, finely 
crushed 

*/a Cup roasted salted almonds, chopped 

/a cup finely chopped crystallized ginger 

fa, cup butter, softened 

3/4 tsp. ground cinnamon 

17/4 cups apple cider 

*/s cup cherry preserves 

1(7-02.) container Greek yogurt 


1. Preheat oven to 375°. Cut apples in half, 
cutting through stem and bottom ends. 
Scoop out core and pulp, leaving a “4-inch 
shell. Cut about 4 inch from opposite side 
of apple, forming a flat base. 

2. Stir together crushed granola bars 

and next 4 ingredients. Spoon mixture 
into apple shells, pressing to gently pack. 
Arrange apples ina 13- x 9-inch pan. Pour 
cider around apples in pan. 

3. Bake at 375° for 25 to 45 minutes or until 


apples are tender, basting twice with pan juices. 


4. Place apples ona serving plate. Add 
preserves to pan juices, and cook, over 
medium-high heat, stirring constantly, 5 to 
6 minutes or until thickened. Serve apples 
with warm sauce and Greek yogurt. 
Granola-Ginger Baked Pears: Substitute 
4 Bosc pears for apples. Proceed with recipe 
as directed. 

Note: Baking times will vary greatly due to 
the ripeness of your fruit. Begin testing for 
doneness by inserting a wooden pick directly 
into the fruit (not granola mixture) after 
25 minutes of baking. A wooden pick should 
be able to pierce the fruit easily with justa 
little resistance. Overcooking will lead to the 
fruit losing its natural shape and becom- 
ing mushy. For testing purposes only, we 
used Nature Valley Oats ‘VN Honey Crunchy 
Granola Bars.e 


Finely crushed ™. 
Oat-and-honey... 
Granola bars, ~ 
Chopped crystallized 
Ginger, and thick 
Greek yogurt are the 
secrets to Granola- 
Ginger Baked Apples, 
8 delectable and 
good-for-you dessert. 
Bosc pears also work 
well in place of apples. 


Serving Suggestion 


For the last course, remember one 


basic rule: The wine should always 
be sweeter than the dessert. For the 
Granola-Ginger Baked Apples, try 
Bonny Doon, Vin de Glaciére, Muscat, 
California or Hogue, Late Harvest 
White Riesling, Washington. The 
lightly effervescent Italian sparkler 


Moscato D’Asti is also a good choice. 


© View our Outdoor Rooms gallery 
for inspiration for your space: 
southernliving.com/outdoorrooms 
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Help control blood pressure with NEW Promise® SuperShots® 
as part of a potassium-rich, low-sodium diet 


Because salt is hidden in lots of foods, these delicious fruit blends are a good source of potassium. 
Diets that provide potassium help flush sodium from your body. And diets containing foods that are 


good sources of potassium and low in sodium may reduce your risk of high blood pressure and stroke. 
Promise® SuperShots®—a deliciously unique way to have more potassium in your life. 


SaltHappens.com 
©2008 Unilever 
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Help yourself to Lean Green Lettuce Tacos, whose colorful ingredients 
offer big benefits. Romaine lettuce leaves arranged in a stemmed vase 
double as nutritious taco wraps and a decorative centerpiece. 
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TASTING PARTY 


Serves 8 


Prosciutto-Wrapped Mango Bites 


Cuban Black Bean Dip 


Party-Style Pork Empanada 


Lean Green Lettuce Tacos 


ne bite of this menu made 
our Food staff fall instant- 
ly in love with a new kind 
of comfort food. You will 
a too when you learn how 
easy itis to make these delicious dishes. 

This crowd-pleasing party menu uses 
the newest line of nutritious Latin season- 
ings and rice and soup mixes created by 
Miami business partners Corina Mascaro 
and Celeste De Armas. “South American 
cuisine ts where Italian food was 20 years 
ago,” says Corina. “It’s definitely becom- 
ing more familiar to the public—and 
it’s healthy.” For these reasons, the two 
women decided to bring the Nueva Cocina 
brand to supermarket shelves, hoping to 
inspire consumers. “We want to make 
everyday Latin food accessible to every- 
one,” explains Corina. 

Best ofall, these products are all-natural 
and sport significantly lower sodium and 
fat than other seasoning mixes. Serve these 
easy dishes as smaller appetizer portions, 
or convert hearty Lean Green Lettuce 
Tacos and Party-Style Pork Empanada into 
supper servings—either way, they're deli- 
cious. Try them, and tell us what you think. 


Corina Mascaro (center) and 
friends gather at her waterfront 
home for cool drinks, goodifood, 
and a lot of laughs, Her company, 
Nueva Cocina, brings healthful 
Latin foods into homes across 
the country. ; 


Lean Green Lettuce T'2cos 
MAKES 8 APPETIZER SERVINGS; PREP: 
15 MIN., COOK: 11 MIN. 

Queso fresco is Spanish for “fresh cheese.” It 
has a soft and crumbly texture (similar to 
feta) with mild flavor. You can find tt in the 


dairy section of larger supermarkets. 


1 small zucchini, diced 

1 small yellow squash, diced 

Ya lb. extra-lean ground beef 

1 Tbsp. olive oil 

1(1.25-02.) taco fresco seasoning 

1 (8-02.) can no-salt-added tomato sauce 

2 Tbsp. chopped fresh cilantro 

1 Tbsp. lime juice ce 

8 romaine lettuce leaves 

Toppings: diced tomato, chopped fresh cilantro, 
__ chopped red onion, crumbled queso fresco” 


1. Sauté first 3 ingredients in hot oil ina 
large nonstick skillet over medium-high 
heat 5 to 6 minutes or until meat crumbles 
and is no longer pink. Stir in seasoning 
until blended; cook } minute. 

2. Reduce heat to low; stir in tomato sauce, 
and cook, stirring often, 3 to 4 minutes or until 
thoroughly heated. Remove from heat, and stir 
in cilantro and lime juice. urn to page 102 


Your son has a plan 
for his futures kt 
includes the Military. 


And hopefully, your support. 


MAKE IT A TWO-WAY CONVERSATION. LEARN MORE AT 


TODAYSMILITARY.COM 


ARMY 

MARINE CORPS 
NAVY 

AIR FORCE 
COAST GUARD 


“ACTIVE -GUARD -RESERVE 


ma 


* aBove: A tasty soup mix is the base for Cuban 


Black Bean Dip. Serve it with cucumber slices 
and bell pepper and carrot strips. riIGHT: It’s easy 


to make our Party-Style Pork Empanada with the 
convenience of refrigerated canned bread dough. 


| | 3. Serve meat mixture in romaine lettuce 
| leaves with desired toppings. 
—ADAPTED FROM NUEVA COCINA WEB SITE 
*2% reduced-fat shredded Cheddar or 
Monterey Jack cheese may be substituted. 
Note: For testing purposes only, we used Nueva 
Cocina Taco Fresco Ground Beef Seasoning. 


Ser serving: Cacorles 93. Fat 4 Sq (sat 1 39. mono 2 4g. poly 0 49) 
Prozein 6.79. Caro 6.25: Fipet 1g: Cnol 10mg, Iran img: Sadism 227mg; 
Calc 14mg 


Cuban Black Bean Dip 

MAKES ABOUT 2 CUPS; PREP: 15 MIN., 
COOK: 32 MIN , COOL: 30 MIN., CHILL: 2 HR. 
We like Mexican sour cream for its rich 
texture. One tablespoon ytelds big flavor, so 
it’s ohay to indulge. Look for it in the dairy 
section of larger supermarkets. 


1 (6-0z.) package Cuban-style black bean 
soup mix 

1Tbsp. olive oil 

| 2 Tbsp. lime juice 

a tsp. cumin ad 

4/4 tsp. ground chipotle chile powder = 

’ 2 Tbsp. Mexican crema or regular sour cream" 

| a 

| 
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Garnishes: diced tomatoes, thinly sliced 
green onions 
Fresh vegetable slices 


1. Bring soup mix, olive oil, and 2% cups 
water to a boil ina medium saucepan over 
high heat, stirring occasionally. Cover, 
reduce heat to low, and simmer, stirring 
occasionally, 25 minutes. Uncover and 
cook 5 to 7 minutes or until thick and 
beans are tender. Let cool 30 minutes. 
2. Process soup mixture, lime juice, cumin, 
and chile powder ina food processor 20 
seconds or until smooth. Spoon mixture 
into a serving bowl. Cover and chill 2 hours 
before serving. Store in refrigerator in an 
airtight container up to 2 days. Spread cen- 
ter of dip with Mexican crema, and garnish, 
if desired. Serve with fresh vegetable slices. 
—ADAPTED FROM NUEVA COCINA WEB SITE 
*Light sour cream may be substituted. 
Note: For testing purposes only, we used 
Nueva Cocina Cuban Style Black Bean 
Soup Mix and Olé Crema Mexicana. 


Per /a-cup serving, Calotles 94, Fat 2 §9 (sat 0.79, mano 1.39 poly 0 39): 
Protein 4.79. Carb 14 2g: Fiber 4 6g, Chot 19mg, Iron img, Sodium 
3S5amg, Cale 7mg 


The Secret’s in the Mix 
Nueva Cocina, meaning “new cooking,” is the newest line 
of commercial Latin seasonings, soups, and main-dish 
mixes that offer big flavor and convenience. All have 
less fat and sodium and fewer calories than a lot of other 
ready-to-prepare products. Plus they're all-natural, con- 
taining no monosodium glutamate (MSG) or trans fat. 
Look for them in larger grocery stores, such as Target, 
Publix, Whole Foods Market, Kroger, and Harris Teeter. 


Party-Style Pork Empanada 
MAKES 8 APPETIZER SERVINGS; PREP: 
25 MIN., COOK: 17 MIN., BAKE: 22 MIN. 


Y/, cup slivered or sliced almonds 
¥,4 |b. pork tenderloin (about 1 smali tenderioin) 
1 (1.25-02.) envelope picadillo seasoning 

Y%. medium-size sweet onion, chopped 
1 small red bell pepper, chopped 

1 Tbsp. olive oil 


42 cup golden raisins 

3 Tbsp. fresh lime juice 

1/, cup chopped fresh cilantro 
¥, cup light sour cream 

Ys tsp. pepper 

1(11-02.) can refrigerated French bread dough 
1 large egg, lightly beaten 
Vegetable cooking spray 

1/2 tsp. cumin seeds (optional) 
Salsa 


Garnish: lime wedges 


1. Heat almonds ina large nonstick skillet 
over medium-low heat, stirring often, 4 to 
6 minutes or until toasted and fragrant. 

2. Preheat oven to 375°. Cut pork into 


People love snacks. 
Sowe made snacks that (ove people back. 


7 whole grains on a mission” All natural cereals, snacks and entrées. 
More info at Kashi.com 
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%-inch cubes. Toss together pork and 
picadillo seasoning. 
3. Sauté onion and pepper in hot oil in 


skillet over medium-high heat 5 minutes or 


until tender. Add pork mixture, and sauté 
6 minutes or until browned. Stir in rai- 
sins and lime juice, and cook 30 seconds. 
Remove from heat. Stir in almonds, cilan- 
tro, sour cream, and pepper. 

4. Unroll dough ona lightly floured sur- 


face. Gently stretch dough into a 14- x 12- 


inch rectangle. Spoon pork mixture onto 
dough, leaving a 1’4-inch border. Lightly 
brush edges of dough with egg, and roll 


up, Starting at ] long side and ending seam 


side down. 


5. Carefully place dough, seam side down, 


ona baking sheet coated with cooking 
spray. Bring ends of roll together to form 
a ring, pinching edges together to seal. 
Lightly brush top and sides of dough with 


egg. Sprinkle with cumin seeds, if desired. 


6. Bake at 375° for 18 to 22 minutes or 


until golden brown. Serve warm with salsa. 


Garnish, if desired. 
Note: For testing purposes only, we used 


Nueva Cocina Picadillo Beef Seasoning and 
Pillsbury Refrigerated Crusty French Loaf. 


To make ahead, prepare recipe as directed 
through Step 5. Cover with lightly greased 
plastic wrap, and chill 2 hours. Proceed 


with recipe as directed. 


Per sernng Calories 251, Fat 7 39 (sat 1.89, mono 3 6g. poly 5 19); 
Protein 14 49, Card 32.59, Fiper 1 29, Chol 52.6mg; Iron 2mg; Sodium 
273mg, Cale z2mq 


Prosciutto-Wrapped 
Mango Bites 


MAKES 8 APPETIZER SERVINGS; PREP: 20 MIN. 


Ask for paper-thin slices of meat at the deli 
counter. To ease prep, look for a package of 
presliced mango in the produce section. We 
do not recommend jarred mango slices— 
they’re too soft. 


1 ripe mango, peeled 
1*/2 cups loosely packed arugula 


1 (1-0z.) package fresh basil 


4 very thin prosciutto or country ham slices 
4/4 tsp. coarsely ground pepper 


1. Cut mango into “- to 4-inch slices 


(about 16). Place 1 mango slice on top of 3 


arugula leaves and | to 2 basil leaves. 
2. Cut each prosciutto slice lengthwise 


“SOUTHERNLIVING.COM 3K 


SOUTHERN LIVING SEPTEMBER 2008 


You might want,to double 


prosciutto into strips. 


Ci} oe eee sae ee 


Mae? 


jlOW, and add more fiber to your day. 


Ders can help cool down high blood pressure, give your skin a radiant 


@ Mangoes contain comforting enzymes that can help control stomach acid and 


sooth the painful symptoms of reflux 


into 4 strips. Wrap center of each mango 
bundle with | prosciutto strip. Arrange on 
a serving platter, and sprinkle with pepper. 
Note: Jo make ahead, prepare rectpeas 
directed. Cover bites with damp paper 


towels, and chill 30 minutes. 


Per serving (2 bites) Calories 29. Fat 0 6g (sat 0 29. mono 0,04g. poly 
0 19). Protein 169, Carb § 2g: Fiber 0 89, Chol 1 9mg, [ton o amg, 
Sodium 68eng, Ca'c 40mg 


Prosciutto-Wrapped Melon Bites: 
Substitute half of 1 small cantaloupe or honey- 


dew for mango. Proceed with recipe as directed. 


Proscuitto-Wrapped Pear Bites: 
Substitute 1 ripe pear, unpeeled, for mango. 


Cut pear as directed in Step 1. Toss together 
pear slices and 14 cup lemon-lime soft drink 
to prevent browning; drain. Proceed with 
recipe as directed. 

Proscuitto-Wrapped Apple Bites: 
Substitute 1 Gala apple, unpeeled, for 
mango. Cut apple as directed in Step 1. Toss 
together apple slices and 4 cup lemon-lime 
soft drink to prevent browning; drain. 
Proceed with recipe as directed. 

Note: To make ahead, prepare rectpe as 
directed. Cover bites with damp paper tow- 
els, and chill 30 minutes. @ 


Healthy cocktails to serve at your next party: southerniiving.com/healthycocktails 
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Want fewer urges and leaks in your internal plumbing? 
VESIcare can make a difference. | 
When your bladder muscle is overactive, it can cause those frustrating urges, so you 
worry your pipes might leak. This can sometimes get in the way of what you love to do. ' 
So it's harder to always do things spur of the moment. VESIcare, once a day, helps control 
your bladder muscle, so it can reduce urges and leaks, day and night. If you've 
had enough, talk to your doctor again about taking care with VESicare. 
Important Safety Information 
VESicare is for urgency, frequency, and leakage (overactive bladder). VESIcare is | 
not for everyone. If you have certain types of stomach, urinary, or glaucoma 4 } 

problems, do not take VESIcare. While taking VESIcare, if you experience a AG 

serious allergic reaction, severe abdominal pain, or become constipated for ag Jo p OH 

three or more days, tell your doctor right away. In studies, common side ( FS i 

effects were dry mouth, constipation, blurred vision, and indigestion. or 
>: Me ; ce. 


2 Information about overactive bl 
~ $25 savings check* 
: Talk to your doctor guide 


Call (800) 403-6565 or visit 
vesicare.com and you'll receive: 


Take care with 


VESicare > 


(solifenacin Fee iten ae 
tablets 


Please see important product information on the following page. 


"Subject to eligibility. Restrictions may apply. 


if you don't have prescription coverage, vist pparx.org, of call 1.888-4PPA-NOW (1-888-477-2669) Yau are encauraged fo report negative alde effects of prescription drugs fo the FDA. 


Visit www.fda.gav/madwatch, or call 1-800-FOA-1088 
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Only your 
lefermine if treatment with 


a 


doctor or heabheare professional can 
15 right for you 

Whot is VESleare'? 

VESlcare & 0 prescription medicne used in adubs fa treat the following 

sympioms lage ta a condition called overoctive bladder. 


vice. sae VES Healthy Living LOOK YOUR BEST 
* Howing 30 go fo the bathroom too oben, alsa called “urinary frequency,” 
Having 
‘Or wetting acadents ako called “urinary incontinence.” 


eee Fall in ae 


3 Leliing 
In children. 
What Is avereetive bladder? it 
Overactive bladder occurs when you cannot control pees 
When these muscle contractions happen too 


controctions. 


be controled you con Rathi Sptennin bl cueraceoe badder! Well re 

urinary frequency, urinary urgency. and urinary Incondinence fleckage} 

Who should NOT take VESIcare*? 

Do nol take VESicare if you: O S 
* ore not able to empty your bladder (alsa called “urinary retenrion"L e 


« have delayed or slow emptying of your stomach (also catied “gastric 
retention’), 
+ have an eye problem colied “uncontrolled narro. 


ingle glaucoma", : } 
‘uarwcevieecond mnie tends | There's no need to sacrifice 
ple ingredients. 
Deis cant iesieoes el ote decir ec hears pekacndl style to treat your tootsies 
about ofl of your medical conditions inchuding il you: 3 ‘ 
teem Acs eles id ca aie eg a right. Use these tips to 
: have on eye problem called narrow-ang'e glaucoma, 


have her bl choose high-fashion shoes 


= bec: It | k Hi} 
ore pregnant Or Irving AG, og lotic {lt is nat known that are good for you. 
« ore breastieeding (tt s not known Hf VESIcare passes Into breast mix 


aera er Oath et ag coe Nera. retstend By Bridget Sellers 


Before starting on VESicare, tell your doctor abou all the medicines 
you take induding prescription and nonprescripiian medicines, 
vitamins, and herbal supplemenrs. While ta Icare, tel your 
doctor of heakheare projessiona! about all changes In the medicines 
you are taking including wion and nonprescription medicines, 
vitamins and 1 su ints. VESicare and other medicines may 
attect each other. 


How should | take VESleare'? 
Take VESicare exactly os prescribed. Your doctor will prescribe the 
dose mar is right for you Your doctor may prescribe the lowes! dose Hf 
you have cerialn medical canditinns such as liver or kidney problems. 
« You should take ane VESicore tablet ance o day. 
* You should toke VESicare with Equid and swatow the table whole. 
«You can take VESicare with or without food. 
«Hl you miss a dose of VESicare, eas faking VESIcare ogain the 
ned day. Do not take 2 doses of VESicare in ae same 
«Mf you take 100 much VESicare or overdese. call your Poison 
Control Center or emergency room righ! away. 


What are the possible side effects whh VESicare'? 
The most common side effects with VESIcore are: 
«blurred vision Use caution while driving or doing dangerous 
octivisles until you know how VESicore affects you. 
« dry mouth. 
. repeat Call your doctor If you e! severe stomach area 
fobdominal) pain or become const for 3 or more days. 
« heat prostraion. Heat prostration {due 10 decreased sweating) con 
occur when drugs such os VESicare are used In o ho! environment. 


Tell your dacior if you have any side eHects that bother you or that 
do nol go eway 

These ore not all the side effects with VESicare For more Information, 
ask your doctor, healthcare professional or pharmacis!. 


How should I store VESIcare'? 
« Keep VESiore and all other medications out ol the reach of chidren. 
«Store VESlcare at room temperature, 50° to BS‘F (15° to 30°C). 


the borle closed z 

0 dspase of VESloore that out of date or thar you no longer need 3 
General Information about VESIcare* i , G i i i i = 
Mectney fe somes pres for conn hl oe tl pai everywhere Finding a Good Fit Dr. Judith < 
men In patient information le hol use care for u 
eee A gore pte ee at eens can cheer! Now we can look FE. Baumhauer, a spokesperson for the y 
chen ee reermevome You Rave © fantastic and stillhave happy | American Orthopaedic Foot & Ankle $ 
This feaflet summarizes the mos! Important information about feet. When it’s time to dress Society and an orthopedic surgeon vi 
VtSicare. Ii would like more information, talk with your doctor. \ f i c ose : a 
You con ask your docior ar pharmacist for Information about ——~ up for work or something specializing in foot and ankle care, says ¢ 
VESicore thai & wnnen lor health prolessionais. You can also coil a c Sut q 
(800) 727-7003 toll free, or vis www. VESICARE com special, we have the shoes for you. Shoe __ there are certain qualities that make a 
What are the Ingredients In VESIcare"? a te . a 
Aatve ned sens wea stores all over the South are now offer a shoe great for you. “Getting a good 9 
I ve lents: laciose monohydrate, com starch, i ise— } i UV g 
2310, magnesium searate, tle. palyethyene Sate bonded ing modern styles that—surprise—are shoe is tricky because the fit completely ~ 
jen cnide {10 mg VtSere tbl pes 5 oa esicare table of fea | amazingly comfortable. depends on your foot,” she explains, Zz 
Poco ae a Mainstream manufacturers and “but it’s easier when you know some a 
esas . . . . = 
Norman, Oklahoma 7307, high-end designers alike have recog- specifics to look for.” 3 
7 ° . cee . r 

See here US, Inc. nized the need for sensibility and are Here are Dr. Baumhauer’s shopping B 
Deerfield, A 60015-2548 tr aa : ; a 
eo « Aertel hy providing sophisticated looks that are tips for finding smart shoes. = 
Marke : ‘ < 
a a healthful too. It’s easier than ever to « The shoe's sole should be made ofa & 
esea 3 . A 5 . . wi 
North Carolina 27709 combine fashion and function if you shock-absorbing material such as rub- 3 
. ! 

Wrastellas fesk] GlaxoSmithKline know a few basics. ber or cork. = 
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Great Brands for Feel-Goo 


Want comfortable options that fit your taste? Here are our top picks for brands with 
taste and the right technology for a good fit. We've grouped these based on cost 
from high to low. Don't be afraid to indulge though. We found that extra cash means 


extra comfort in most cases. 


@ It’s an investment: Jeanne Jarvaise, Taryn Rose 

® Pricey but worth every penny: Cole Haan, Cordani, Gentle Souls by Kenneth Cole 
® Comfort within reach: Aravon, Born, Clarks, Me Too 

© Asteal of a deal: Aerosoles, Dr. Scholl's, Easy Spirit 


C Sling-back 

» COMFORT KEY: The sling-back heel is 

XN sleek and elegant—a classic choice for an 
evening out. Look for one that uses a wide 

strap to increase stability, a wide toe box 

to prevent cramping from strap pressure, 

and shock absorption to pad the ball of the 

foot. Editor's pick: The “Claudia” style 

. from Taryn Rose, orthopedic surgeon- 

turned-shoe designer. 


a 


L} Ballet Flat 
COMFORT KEY: This sweet and versatile 
slipper is stylish enough for work yet gaes 
great with your favorite jeans. Its 
trademark 1s a light-loaking sole, 
but shop for a pair with extra 
padding to cushion the foot and 
a functional strap for a snug fit. 
Editor's pick: The “Gabby” shoe 
by Gentle Souls. The deerskin lining in this 
shoe feels like a soft glove. 


LC] Classic Flat 
COMFORT KEY: A multipurpose flat is every 
woman's best friend on those days when outfit 
assembly needs to be easy. Look for a shock- 
absorbing sole and extra-soft lining. 
Editor's pick: The rightfully named 
“Carefree” style by Aerosoles. This 
shoe is a great value. 


¢ The upper portion should 
be made of expanding mate- 
tials such as soft leather. 

* The widest portion of the 
sole should match the width of 
the ball of your foot. 

* Your heel should fit snugly into 
the back of the shoe. 

* Get both feet measured—the size 
and shape of each foot changes 
with age. Buy for the larger 
foot, ifneeded. 

* Shop at the end of the day 
when your feet have expanded. 
* Go where a reputable salesperson 
is available for sizing. @ 
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CL] Platform 

COMFORT KEY: The platform pump is fun 
and adventurous and can be surprisingly 
comfortable if you laok for a few 
difference-makers—a wide 
upper-foot strap for extra sup- 
port, shock absorption for pad- 
ding, and an angled platform 
under the ball of the foot to reduce 
lower back pain. Editor's Pick: The “Heather” 
heel from Jeanne Jarvaise. This shoe's a shocker! 
It feels so soft on the ball of the foot. 


L] Rounded-Toe Pump 

COMFORT KEY: The rounded-toe pump is 

all things feminine and a timeless staple for 
dressing up on any occasion. Look fora 
deep toe box to prevent jamming into 
the front of the shoe, memory foam 
for extra cushioning, and built-in 
arch support. Editor’s pick: The 
“Calgary” style by Cordani. This shoe wins 
tap pick for its ultra-stylish look, great fit, and 
pretty affordable price. 


_] Casual Slip-on 
COMFORT KEY: Busy days call for shoes that 
slip right on and keep up with fast-moving feet. 
Look for an ultra-soft footbed, extra pad- 
ding in the ball of the foot, and a flexible 
rubber sole Editor’s pick: The “Saba” 
patent leather flat by Me Too. 


(J Mary Jane 
COMFORT KEY: The youthful Mary Jane pairs 
especially well with ankle-cropped pants when 
you want to laok cute but feel comfortable. 

Look for straps made of extra-soft leather to 
prevent blistering, cushioned footbeds 
for extra padding, and built-in arch 
support. Editor's pick: The 
“Hayley” shoe by Aravon. 


L] Wedge 
COMFORT KEY: The wedge is a smart option 
when you need a heavier shoe that still looks 
sophisticated. But walking on a wedge can 
feel trickier than tightrope walking. Shap 
for a medium-to-low heel to reduce forefoot 
pressure and back pain. Editor's pick: 
The 1-inch “Air Linden Ballet" wedge fram 
Cole Haan. Shock absorptionis 
always a plus, and this style 
has a high-tech Nike 

Air sole. 
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~ Words To Live By 


Now Hear This 
Listening to a good story never goes 
out of style. Make a point to read to your 
children even as they get older. When 
traveling, pop an audio book into your 
car’s CD player, and listen together. 
Follow up with an informal discussion 
of the work heard. These conversations 
will encourage better communication 
between you and your kids. 


aN 


Regaine does ges the mind (and body) good. By Sara Askew Jones 7 | 


pena book, and a marvelous adventure begins. 
Reading enriches our lives by providing enter- 
tainment and knowledge for us and our families. 
There is a bonus too; It influences good health 
and wellness for all ages. 


Chapter One Begin the reading journey when your child 
is an infant by reading aloud and often. Though they might not y 
understand the words, babies respond to the sounds of your 


i 
voice and the colors on the page. Also, make ita tactile 
experience by encouraging them to hold or touch the book. 

“Hearing, seeing, and touching—all this fits together and is 
stimulating,” says Pat Hodge, director of curriculum and instruc- 
tion for the Trussville, Alabama, City Schools. “It will help them 
as they grow up to associate reading with good fun.” 


Learning Curve Continue reading to your children as 
they grow older. Toddlers benefit in a number of ways. First and 
foremost, it helps with their language development. “The more 
they hear through reading aloud, the stronger their vocabulary 
becomes,” says Pat. 

Most preschoolers want to hear the same story over and over. 
This repetition builds many skills, such as sequencing and recall. 
“Young children become familiar with the words on the page 

and listening to the sounds,” Pat says. “Doing this at the same 
time teaches children to try to read as best they can.” 
Make reading a priority for yourself. Children model the behavior 
of their parents. It show your kids that you enjoy and value reading. 
“Encouraging reading is the single thing that parents can do that 
will be of greatest importance in their child’s learning,” says Pat. 


SCONE Fa 
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Create a special 
reading corner 
where young 
minds will soar 
with imagination. 
“The more:you 
read, the better 
you become,” 
says Pat Hodge. 


increases the likelihood that their reading scores will be in 

“the top 25%. 

© Turn off the TV, and turn on togetherness by setting aside a 
family reading time each week. 

®@ Communication is important. Research shows that kids 
who hear their family's stories do better academically and 

make better choices when confronted with temptation. 


Page-turner Children aren't the only ones who benefit from 
reading. Adults do too. Getting lost in a good book eases the 
strain of everyday life. In fact, many mental health plans in the 
United Kingdom require adults to read for pleasure as part of their 
therapy for depression or stress-related illnesses, says Pat. 

“Reading is physically good for you,” she says. “It helps take 
stress out of our minds.” 

Also, it broadens our knowledge and stretches us, which affects 
our overall well-being. “We stay younger longer when we continue 
to learn,” concludes Pat. Not a bad thing at any age. @ 


Sure We're DictiNG, Buy IT CAN STHL BE fun. 
re ¥ \ Say Be A L\Tle Nauichty AND Go fek A Dip! 

_ Wit SKINNy DIPPER AFTER ALL We ARE Gee) -)ock!N’ 
COWGIRLS IN oR cup of cue BIRTHDAY SutTs. 
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it the trail now fora refreshing 
change of pace. Whether you 
go for an afternoon stroll or an 
all-day hike, let the rich blue 
skies, awesome foliage, and 
sweet fal] air energize you. 


Keep on Trekking Footpaths come in 
all sizes, types, and levels of difficulty—some lead 
to great vistas while others follow meandering 
streams. Whether tucked in an urban setting or 
deep within a national forest, these trails can power 
up your fitness routine in a number of ways. 

* Scenic walkways provide an ever-changing 
setting to stave off workout boredom. 

¢ Wearing a backpack on longer excursions 
burns extra calories. 

© Hiking or walking on hills helps build stam- 
ina and muscles, both good for your heart. 

* Urban paths inspire people to get moving ina 
comfortable setting without concern for traffic. 


' 2 Healthy Living GET MOVING 
Footsteps to Fitness 


Surround yourself with nature for a great workout. By Sara Askew Jones 


* Looking at beautiful scenery can take your 
mind off the physical exertion. 

Above all, walking on trails offers more thana 
pathway to fitness. It opens up a world of sensory 
pleasure and an appreciation for the environment. 


Tips To Remember 


© Stay on the trail for safety’s sake. 

* Bring water for longer hikes. All-day back- 
packers need at least 2 to 3 quarts. 

* Check the forecast, and dress in layers for 


fickle fall weather. 


* Stretch gently before and after hiking. e 
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anyone can exercise and enjoy the outdoors. 
@ Walking and other gentle forms of physical activity reduce arthritis pain and disability. 
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Choose the 
appropriate 
footwear. 
Comfortable 
shoes are fine 
for level paths, 
while rougher 
terrain requires 
hiking boots. 


__WishI Was Here 


Here are a few of our staff 
members’ favorite trails. 


ALABAMA 

* Ruffner Mountain Nature 
Center: Birmingham; 
www.ruffnermountain.org 


ARKANSAS 

* Sugar Loaf Mountain 
National Recreational Trail: 
Greers Ferry Lake; 
www greersferrylake org 


FLORIDA 

* Flatwoods Wilderness Park: 
near Tampa Bay; 
(813) 987-6211 


GEORGIA 

*Black Rock Mountain: near 
Clayton; www gastateparks. 
org/info/blackrock 

*Chattahoochee River Trails: 
near Atlanta; 
www. nps gov/chat 


KENTUCKY 

* Cherokee Park: Louisville; 
www.olmstedparks.arg 

*Red River Gorge: near 
Lexington; 
www.redrivergorge.com 


MARYLAND 
*Billy Goat Trail: near 
Potomac; (301) 767-3714 


MISSOURI 
*Katy Trail State Park: near 
Columbia, 1-800-334-6946 


NORTH CAROLINA 

“Joyce Kilmer Memorial 
Forest: near Robbinsville; 
www.main.nc.us/graham/ 
hiking/joycekil html 

*Pisgah National Forest: near 
Asheville; (828) 257-4200 


SOUTH CAROLINA 

«Anne Springs Close 
Greenway: near Rock Hill; 
(803) 548-7252 

*I'On Village Walk: 
near Charleston, 
www.loncommunity.com 


TENNESSEE 

* Chattanooga River Walk: 
(423) 643-6888 

*Radnor Lake Trails: 
near Nashville; 
www.radnorlake.org 


TEXAS 

* Cedar Ridge Preserve: Dallas, 
www.audubondallas.org 

* Town Lake: Austin; www. 

texasoutside.com/townlake 


VIRGINIA 

*Wintergreen Trail System: 
near Charlottesville; 
www.wintergreenresort.com 


WASHINGTON, D.C. 
*Rock Creek Park: 
www.nps.gov/rocr 
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TAILOR aed 
Introducing JELL-0 sugar free rice pudding. In cinnoman, creme brulee and ariginal. JELLO r : s 
EVERY DIET NEEDS A LITTLE WIGGLE ROOM. u 


Visit jello.com 
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After-Dinner De ight -s 


Coffee is making a comeback when it comes to our 
health. Find out what America’s favorite morning drink 
has to offer. You'll want to serve these treats at your next 
get-together. By Shannon Sliter Satterwhite, M.S., R.D. 


KING 


NORMAN 


Creamy 100-Calorie Coffee 
MAKES ABOUT 4 (1-CUP) SERVINGS; 


NS 


ABOVE, LEFT: Creamy 100-Calorie Coffee asove, riGHt: Café Con Leche Custard Cups aren't 
heavy on the coffee, but they are luscious low-fat treats for any occasion. Add chocolate- 
covered espresso beans for an antioxidant-rich garnish. 


Creamy 100-Calorie Iced Coffee: 
Prepare recipe as directed. Let cool com- 
pletely (about 20 minutes). Pour 14 cups 
coffee mixture into compartments of 1 

tce cube tray, and freeze 4 hours or until firm. 


a 

PREP: 15 MIN., COOK: 10 MIN. G 

« 

27/2 cups hot espresso or strong brewed coffee a 

2 cups 1% low-fat milk So 

3 Tbsp. sugar < 

1 tsp. vanilla extract < 

1. Whisk together al] ingredients ina medium z 

: saucepan over medium heat, anc cook, whisk- FS 
: ing occasionally, 10 minutes or until steamy. x 
i —ADAPTED FROM AMERICAN DAIRY ASSOCIATION 3 
q uw 
| 2 
- 
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Café Con Leche Custard Cups utes or until thickened. Remove from heat; 
Chill remaining coffee mixture until ready to MAKES 8 (?/2-CUP) SERVINGS; PREP: 10 MIN., stir in vanilla. 


serve. Place coffee ice cubes in a pitcher, and COOK: 12 MIN., COOL: 30 MIN 2. Filla large bowl with ice; place pan in 
pour remaining coffee mixture over ice cubes. 1, cup all-purpose flour ice, and whisk custard occasionally until 
Serve immediately, Prep: 15 min., Cook: 10 fa tsp. salt completely cool (about 30 minutes). 
min., Cool: 20 min., Freeze: 4 hr. 2/2cups2%reduced-fatmilk 3 Spoon % cup custard into each of 8 (5- 
eae cute cecoliwscama,  1(14-02) Canfal-freesweetened condensedim go=) cups orglasscs. Top each with 1 to 2 
Sodium 74mg; Cale 178mg milk Tbsp. whipped topping, filling completely. 
| 2 egg yolks Scrape top with a knife to level whipped 
2Tbsp.instantcoffeegranules ..+~—~—~—«“topping. Garnish, if desired. 
2tsp.vanillaextract. |. Note: Yo makeahead, pour cooled custard 
3/, cup thawed reduced-fat whipped topping into a gallon-size zip-lop plastic bag, gently 
A (eA Garnishes: chopped and whole chocolate- pressing out excess air (to prevent a film 
a. covered espresso beans, 100-calorie from forming). Seal bag, and chill up to 
aetna the Ehontereadicookies 24 hours. To serve, snip off 1 corner of bag, 
itt ~<a ond pipe custard into serving cups. 
| 1. Combine flour and salt in a 2-qt. Note: For testing purposes only, we used 
oe | heavy nonaluminum saucepan. Whisk in Nabisco 100 Calorie Packs Lorna Doone 
Tapes et ot! a reduced-fat milk and next 3 ingredients, Shortbread Cookie Crisps. @ 
: are whisking until smooth. Cook over medium Pet #-cun serving: Calories 233; Fat $9 (sat 2.19. mono 19, poly 0 39). 
: ae, a) sae! dad i | Pratein 7.99; Cath 4) 19; Fiber 0 2g, Chol 63 4mg; Iron 0 §mg, Sodium 
! 


heat, whisking constantly, 10 to 12 min- 136mg, Cale 233mg 


ei 


Warm up with Creamy 100-Calorie 


Coffee. Froth up some hot, low-fat althy Benefits... = == ~ ae — 
milk with a portable, handheld frother, Coffee is one of the best sources of disease-fighting antioxidants. 

available at most superstores for about Many studies reveal that drinking coffee on a regular basis reduces the risk of 

$10. Or have your coffee cold over ice. Parkinson's disease by 80%, colon cancer by 25%, and diabetes by up to 50%. 
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a purefect idea i 
Now Kraft 2% Milk Natural Cheese is made with milk from cows with no added growth hormones | 
Any way you shred, crumble, or slice it, it all adds up to pure taste. r 
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The subtle herb flavor of 
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For a printable grocery list to help with menu planning 
and shopping: southernliving.com/easymeals 


Any season can be hectic, so use our budget- 
friendly recipe plan to save time, money, and 
decision-making. Healthful, fresh ingredients 
transform simple recipes into down-home 


asy Meals 


goodness. You'll grill one night for a trio of fast 
suppers and use the oven to round out the week. 
By Natalie Kelly Brown, photography Jennifer 
Davick, styling Lisa Powell Bailey, recipe 
development Rebecca Kracke Gordon 


Tender boneless top 1'/. |b. skinned and boned chicken thighs** 
sirloin steak gives 14, lemon 
Greek-Style Beef 
and Vegetables 
maximum taste 
with minimal effort. 1. Combine garlic and next 6 ingredients 
Use a large wooden ina large heavy-duty zip-top plastic bag, 

; 4 y, y Zip-top | g 
cutting board for 5 ee % 

: squeezing bag to combine ingredients. 
slicing and serving Rey ceck < d lb 
the entrée. Grilled d chicken, turning to coat, and seal bag. 
squash and onions Chill 1 to 24 hours. 
layered over 2. Preheat gril] to 350° to 400° (medium- 
couscous (a tiny high). Remove chicken from marinade, 
pasta that's ready discarding marinade. 

i i laa aon 3. Grill chicken, covered with grill lid, 
lta Ay over 350° to 400° (medium-high) heat 5 
to 7 minutes on each side. Transfer 
chicken to a large piece of aluminum foil. 
Squeeze juice from lemon over chicken; 


Sautéed Garlic Spinach 
Two-Cheese Grits 


fold foil around chicken, covering chicken 


completely. Let stand 10 minutes. Serve 


t with Sautéed Garlic Spinach and Two- 
Cheese Grits. 
| : *Fresh thyme, cilantro, or oregano may be 
| | substituted. 
iM **1/4 Ib. skinned and boned chicken breasts 
| | may be substituted. 
) I Greek-Style Beef and Cover steak and vegetables with aluminum Rosemary Grilled Pork Tenderloin: 
{ ‘| Vegetables foil, and let stand 10 minutes. Omit chicken thighs. Substitute 2 lb. pork 
MAKES 4 SERVINGS, PREP: 20 MIN., GRILL: 4. Meanwhile, prepare couscous accord- tenderloin and grill as directed 8 to 10 
| 14 MIN., STAND: 10 MIN. ing to package directions. minutes on cach side. Proceed with recipe as 
This recipe calls for you to grill twice as 5. Cut steak across the grain into thin directed. Prep: 10 min., Chill: 1 hr., Grill: 
| \ much meat as you will need, so save half for slices. Cover and chill half of sliced steak 20 min., Stand: 10 min. 
7 Orange Beef Pasta to serve later in the week. (about 1 |b.) up to 2 days. Top couscous Sautéed Garlic Spinach: Hea | tsp. 
| | 2 lb. (1-inch-thick) boneless top sirloinsteak With vegetables; sprinkle with fetacheese. _— olive oil in a nonstick skillet over medinm- 
" 3Tbsp.oliveoil,divided . || Serve withremaining halfofsteak and high heat. Sauté 1 pressed garlic clove in 
2 tsp. kosher salt, divided Chunky Cucumber-Mint Sauce. hot ot! 30 seconds. Add 1 (10-02.) bag fresh 
1tsp. freshly ground pepper, divided Chunky Cucumber-Mint Sauce: Stir spinach, thoroughly washed, to skillet, 
6 medium-size yellow squash, cutinhalf — (0gether 1 cup plain yogurt; 3 Tbsp. sour and cook 2 to 3 minutes or until spinach 
* 1red onion, cut into '/-inch-thick slices» Cream; 1 small peeled, seceded, and chopped _is wilted. Sprinkle with salt and pepper 
| ilemon.cutinhalf . €vcumber; 4 tsp. chopped fresh mint; and to taste. Serve spinach with slotted spoon 
| 1(10-0z)boxplaincouscousst—=<t*i‘s™~S*~*‘« LL aed pepper to taste. Makes about 1% or tongs. Makes 4 servings; Prep: 5 min., 
1% (4-02.) package crumbledfetacheese __ cups; Prep: 10 min. Cook: 4 min. : 
| Chunky Cucumber-Mint Sauce ; f Two-Cheese Grits: Bring 4 cups water 
1 Rosemary Grilled Chicken and I tsp. salt toa boil in a 3-qt. saucepan. 
VF 1. Preheat grill to 350° to 400° (medium- Thighs Whisk in 1 cup uncooked quickh-cooking 
a high). Rub steak with ] Tbsp. oil, 1% tsp. MAKES 4 TO 6 SERVINGS; PREP: 10 MIN., grits; reduce heat to medium-low, and 
| kosher salt, and % tsp. pepper. CHILL: 1HR., GRILL: 14 MIN.,STAND:10 MIN. cook 5 to 6 minutes or until tender. Remove 
i 2. Brush squash and onion with remaining — For a tasty alternative, try these with our from heat, and stir in 1 cup (4 02.) 
bi 2 Thsp. oil; sprinkle with remaining “tsp. quick Honey Mustard Sauce. shredded Cheddar cheese, % cup (2 02.) 
kosher salt and ‘A tsp. pepper. shredded Parmesan cheese, and 2 Thsp. 
} 3. Grill steak and vegetables, covered with 1 _9arlic clove, pressed butter. Sprinkle with pepper to taste. 
grill lid, over 350° to 400° (medium-high) 1 Tbsp. olive oil Makes 4 servings; Prep: 5 min., Cook: 
: heat 5 to 7 minutes on each side or until 2 Tbsp. Dijon mustard 10 min. 
steak reaches desired degree of doneness 2 Tbsp. honey Honey Mustard Sauce: Stir together 4 
and vegetables are tender. Remove steak 1 tsp. salt cup mayonnaise, 2 Tbsp. Dijon mustard, 
and vegetables from grill; squeeze juice 1 tsp. chopped fresh rasemary” _ and 2 Thsp. honey. Makes about % cup; 
from lemon over steak and vegetables. ‘atsp.pepper Prep: 5 min. me furn to page 118 
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Orange Beef Pasta 

MAKES 4 TO 6 SERVINGS; PREP: 15 MIN., 
COOK: 5 MIN. 

Measure all ingredients before you begin 
cooking for the very best results. 

1/2 (16-02.) package vermicelli 

1 Tbsp. vegetable oil 


EFREE COOKING _ 


“ > a | Pastadeliversa 


Orange Beef 


. 


de 


Salty-sweet zing 
from soy sauce 
and orange 
marmalade. This 
tasty meal, ready 
in 30 minutes, 
packs a nutritious 
punch with lightly 
sautéed carrots 
and snow peas. 


Parmesan Chicken Thighs 
MAKES 4 TO 6 SERVINGS: PREP: 25 MIN., 
COOK: 12 MIN., BAKE: 20 MIN. 


2 large eggs 

1*/2 |b. skinned and boned chicken thighs 
17/2 tsp. kosher salt™ 

1 tsp. freshly ground pepper 


2 carrots, cut into */4-inch slices 
1*/ cups snow peas, trimmed 


1 cup Italian-seasoned breadcrumbs 
/2 cup vegetable oil f 


1 (14-0z.) can beef broth 
"/a Cup Soy Sauce _ 


1 (24-02.) jar marinara sauce 
1/2 cup (2 oz.) shredded Parmesan cheese 


*‘/4 Cup Orange marmalade 
1%, tsp. dried crushed red pepper 

1 lb. cooked, sliced Greek-Style Beef 
(see page 116) 

Toppings: sliced green onions, toasted 
sesame seeds 


1. Prepare pasta according to package 
directions. 

2. Heat oil ina Dutch oven over medium- 
high heat. Add carrots and snow peas, and 
stir-fry 4 to 5 minutes or until crisp-tender. 
Stirin beef broth and next 3 ingredients. 
3. Bring to a boil. Remove from heat; add 
Greek-Style Beef and hot cooked pasta; 
toss well to combine. Serve immediately 
with desired toppings. 
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1/2 (16-02.) package vermicelli 

3 Tbsp. butter 

1 Tbsp. chopped fresh parsley _ a 
Tangy Feta Dressing OverIceberg 


1. Preheat oven to 375°. Whisk together 
eggs and 2 Tbsp. water. 

2. Sprinkle chicken with salt and pepper. 
Dredge in breadcrumbs; dip in egg mix- 
ture, and dredge again in breadcrumbs. 
3. Cook chicken, in batches, in hot oil 
ina 12-inch heavy skillet over medium 
heat 2 to 3 minutes on each side or until 
golden brown. 

4. Arrange chicken ina lightly greased 
13- x 9-inch baking dish. 

5. Spoon marinara sauce over chicken, 


and sprinkle with Parmesan cheese, 

6. Bake at 375° for 15 to 20 minutes or 
until cheese is meltec! aud a meat ther- 
mometer inserted into thickest portion of 
chicken registers 170°. 

7. Meanwhile, prepare pasta according 
to package directions. Toss hot cooked 
pasta with butter and parsley. Serve 
chicken over pasta with Tangy Feta 
Dressing Over Iceberg. 

*1 tsp. table salt may be substituted. 
Tangy Feta Dressing Over Iceberg: 
Stir together 4 cup mayonnaise, 4 (4-02.) 
package crumbled feta cheese, 2 Tbsp. 
chopped fresh parsley, and 1 to 2 Tbsp. 
fresh lemon juice. Stir in pepper to taste. 
Spoon dressing over 5 cups shredded iceberg 
lettuce. Makes 4 servings; Prep: 10 min. 


Chili-Cheeseburger 
Mac-and-Cheese 

MAKES 4 SERVINGS: PREP: 10 MIN., 

COOK: 18 MIN. 

At the tasting table, this delicious recipe 
was our hands-down favorite over a boxed 
hamburger meal. 


1 (12-02.) box shells and cheese 

1 lb. ground beef 

1tsp. chili powder 

4%, tsp. cumin 

Yq tsp. salt 

1 (15-02.) can kidney beans, rinsed and 
drained onl 

1(14.5-0z.) can diced tomatoes with mild 
green chiles 

2 Tbsp. chopped fresh parsley 


1. Prepare shells and cheese according to 
package directions. 

2. Meanwhile, brown beef ina 12-inch 
(2'4-inch-deep) nonstick skillet or Dutch 
oven over medium-high heat, stirring 
often, § minutes or until no longer pink: 
drain and rinse under hot running water. 
Return beef to skillet; stir in chili powder, 
cumin, and salt. Cook 2 minutes. Add 
beans, tomatoes, and “4 cup water. Cook 
5 to 8 minutes or until most of liquid has 
evaporated. 

3. Stir prepared pasta into beef mixture, 
and sprinkle with chopped fresh parsley. 
Serve immediately. 

Note: For festing purposes only, we used 
Velveeta Shells ¢> Cheese Original and 
Delmonte Diced Tomatoes with Zesty Mild 
Green Chiles. @ 
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Introducing sugar free JELLO Pudding Jingles. An 80 colorie snack you make with fat free milk. Alro available in Regular. 


acs EVERY DIET NEEDS A LITTLE WIGGLE ROOM. 
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Yes, we did use 4'/2 pounds of apples! 
oe Use your fingers to position wedges 
em tightly together as you form a tall stack 


and = ~~ on Zila 


4 


Best-Ever A\pple ic 
You have to try it, and we're revealing all our tricks to help you 
succeed. You'll make a tall tower of fall’s favorite fruit—apples— 
in a crust we promise is great. I’m even divulging my mom's 
closely guarded, secret piecrust-making method for the first time. 
Plan ahead to cozy up in your kitchen, bake, and anticipate. We 
think you'll adore each forkful of this top-rated apple pie. 

By Shirley Harrington 


of the fruit. 


Double Apple Pie With 74 tsp. salt 

Cornmeal Crust 17, tsp. ground nutmeg 

MAKES 8 SERVINGS: PREP: 30 MIN.: /; cup sugar : 

STAND: 30 MIN.; BAKE: 1HR., 20 MIN.; Cornmeal Crust Dough 

COOL: 1HR., 30 MIN. Wax paper : 
Don’t ship the apple jelly—it makes the 3 Tbsp. sugar S ; 

bahed pie juices taste rich. It also decreases 1 Tbsp. butter, cut into pieces > : RS: 
the cloudiness thal sometimes occurs with a 1 tsp. sugar Instead of brushing the top crust with 
flour-thickened apple pie filling. Brandy-Caramel Sauce beaten egg white or yolk or dusting it 


with flour, we used 1 Tbsp. of the juices 
2/4 b. Granny Smith apples __ 1. Preheat oven to 425°. Peel and core that remain in the bottom of the bowl 
2/4 lb. Braeburn apples iam apples; cut into }4-inch-thick wedges. the apple mixture was in. Not only 
ia cup all puypose feu Place apples in a large bowl. Stir in next 7 does this carry the filling flavor to the 
2 Tbsp. apple jelly ingredients. Let stand 30 minutes, gently top crust, but it also gives the pie a 
TTbsp: freshilemoniulce, _______ Stirring occasionally. beautiful finish. 


/, tsp. ground cinnamon e 2. Place ] Cornmeal Crust Dough disk SS See 


THEY DON’T MAKE BACON h 
LIKE THEY USED TO. BUT WE DO. |} 


Smithfield. ! } 


rod 


\  s- Smithfield 
Smithfield tastes better because |— am 
it’s still naturally hickory smoked. | 


=s11 recipes with legendary taste. visit smithfield.com. 


Food HOME-COOKED COMFORT 


TIP 


“I'm sold on the no-stir method for 
flaky piecrust that Shirley's mother 
uses,’ Says Test Kitchens Professional 
Pam Lolley. (See Cornmeal Crust 
Dough recipe.) This “mound, moisten, 
move, and gather” technique pre- 
vents flattening the small pieces 

of butter and shortening that were 
cut into the flour Instead the pieces 
remain plump and “fry” the flour sur- 
rounding them as the pie bakes. They 
disappear, leaving behind flaky iis 


ona lightly floured piece of wax paper; 
sprinkle dough lightly with flour. Top 
with another sheet of wax paper. Roll 
dough to about -inch thickness (about 
1] inches wide). 

3. Remove and discard top sheet of wax 
paper. Starting at I edge of dough, wrap 
dough around rolling pin, separating 
dough from bottom sheet of wax paper 

as you roll. Discard bottom sheet of wax 
paper. Place rolling pin over a 9-inch glass 
pie plate, and unroll dough over pie plate. 
Gently press dough into pie plate. 

4. Stir apple mixture; reserve 1 Tbsp. 
juices. Spoon apples into crust, pack- 

ing tightly and mounding in center. Pour 
remaining juices in bowl over apples. 
Sprinkle apples with 3 Tbsp. sugar; dot 
with butter. 

5. Roll remaining Cornmeal Crust Dough 
disk as directed in Step 2, rolling dough to 
about ’-inch thickness (13 inches wide). 
Remove and discard wax paper, and place 
dough over filling; fold edges under, seal!- 
ing to bottom crust, and crimp. Brush 


top of pie, excluding fluted edges, lightly 
with reserved 1 Tbsp. juices from apples; 
sprinkle with 1 tsp. sugar. Place pie ona 


jelly-roll pan. Cut 4 to 5 slits in top of pie 


for steam to escape. 

6. Bake at 425° on lower oven rack 15 min- 
utes. Reduce oven temperature to 350°; 
transfer pie to middle oven rack, and bake 
35 minutes. Cover loosely with aluminum 
foil to prevent excessive browning, and 
bake 30 more minutes or until juices are 
thick and bubbly, crust is golden brown, 
and apples are tender when pierced with 
along wooden pick through slits in crust. 
Remove toa wire rack. Cool 14 to 2 
hours before serving. Serve with Brandy- 
Caramel Sauce. 


Cornmeal Crust Dough: 

MAKES 2 DOUGH DISKS; PREP: 15 MIN., 
CHILL: 1 HR. 

For a flaky crust, make sure the butter and 
shortening are cold. Our Food staff loved 
the flavor the apple cider brings to the crust. 
(Ice-cold water may be substituted.) 


FLAVOR! 


WITH RED BEANS 
G BELL PEPPERS 


2/3 cups all-purpose flour 

Ya cup plain yellow cornmeal 

2 Tbsp. sugar 

3/, tsp. salt i. 

3/4 cup cold butter, cut into */2-inch 
pieces 

17, cup chilled shortening, cut into '/2-inch 
pieces 

8 to 10 Tbsp. chilled apple cider 


1. Stir together first 4 ingredients ina 
large bowl. Cut butter and shortening into 
flour mixture with a pastry blender until 
mixture resembles small peas. Mound 
mixture on I side of bowl. 
2. Drizzle 1 Tbsp. apple cider along edge 
of mixture in bowl. Using a fork, gently 
toss a small amount of flour mixture into 
cider just until dry ingredients are moist- 
ened; move mixture to other side of bowl. 
Repeat procedure with remaining cider 
and flour mixture. 
3. Gently gather dough into two flat disks. 
Wrap in plastic wrap, and chill 1 to 24 
—CRUST INSPIRED BY SANDRARUSSELL, 
ORANGE PARK, FLORIDA 


hours. 


Makes about 2'/4 cups. Prep: 5 min. 


Note: For testing purposes only, we used Smucker’s Special Recipe 
Butterscotch Caramel Flavor Topping. 


Brandy-Caramel Sauce: 

MAKES ABOUT 2 CUPS; PREP: 5 MIN., 
COOK: 5 MIN., COOL: 10 MIN. 

We suggest using the full amount of butter 
in this sauce, although half of our tasting 
table thought tt was fine with 2 Tbsp. 


i cup whipping cream 
1/2 cups firmly packed brown sugar 


2 Tbsp. to '/4 cup butter 


2 Tbsp. brandy" 


1 tsp. vanilla extract 


1. Bring whipping cream toa light boil ina 


Quick Cornmeal Crusts: Unroll 1 (15-0z.) package refrigerated piecrusts as 
directed; place each piecrust on a surface lightly sprinkled with plain yellow 
cornmeal. Sprinkle top of crusts with additional cornmeat. Using a rolling pin, 
press cornmeal into crusts. Use immediately. Makes 2 crusts. Prep: 10 min. 
Fast Caramel Sauce: Stir together 1 (19-0z.) jar butterscotch-caramel topping, 
2 Tbsp. brandy, and '/ tsp. salt in a microwave-safe bowl. Microwave at HIGH 
11/2 minutes or until warm, stirring at 30-second intervals. Serve immediately. 


large saucepan over medium heat, stirring 
occasionally. Add sugar, and cook, stirring 
occasionally, 4 to 5 minutes or until sugar is 
dissolved and mixture is smooth. Remove 
from heat, and stir in butter, brandy, and 
vanilla. Let cool 10 minutes. 
*Apple cider may be substituted. 
Note: To make ahead, prepare recipe as 
directed. Store in an airtight container in 
refrigerator up to 1 week. To reheat, let stand 
at room temperature 30 minutes. Place mix- 
ture in a microwave-safe bowl, and microwave 
at HIGH I minute, stirring after 30 seconds. @ 
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Farmhouse Br eakfast 


Start with these classics for a relaxed weekend with company or 
a quiet morning with family. By Shannon Sliter Satterwhite 


J oudon’t have to spend hours 
/ inthe kitchen to make a great 
breakfast. Here are some easy- 
to-prepare dishes (mostly from 
scratch) that satisfy your craving 
for fresh ingredients and hearty flavor. 
Plus we've included a few shortcuts along 
the way. Our favorite find? Frozen bis- 
cuits. They taste nearly as good as grand- 
ma’s, minus all the work. Just pop them 
in the oven, bake until fluffy and golden, 
and smother them with homemade Easy 


Redeye Gravy. 
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A . Sunny Skillet 


Ee ) Breakfast 
me” §=6MAKES 6 SERVINGS: PREP: 15 MIN., 


STAND: 5 MIN., COOK: 16 MIN., BAKE: 14 MIN. 
Soaking the shredded potatoes in cold water 
heeps them from turning gray before cooking. 
It also rinses off some of the starch. Drain 
and pat them dry, so they won't stich to the 
cast-iron skillet. 


3 (8-02z.) baking potatoes, peeled and shred- 
ded (about 3 cups firmly packed)* 
1 Tbsp. butter 


2 Tbsp. vegetable oil 

i small red bell pepper, diced 
1 medium onion, diced 

1 garlic clove, pressed 

3/4 tsp. salt, divided 

6 large eggs 

1%, tsp. pepper 


1. Preheat oven to 350°. Place shredded 
potatoes in a large bow]; add cold water 
to cover. Let stand 5 minutes; drain and 
pat dry. 

2. Melt butter with oil ina 10-inch cast- 
iron skillet over medium heat. Add bell 
pepper and onion, and sauté 3 to 5 min- 
utes or until tender. Add garlic; sauté 1 
minute. Stir in shredded potatoes and % 
tsp. salt; cook, stirring often, 10 minutes or 
until potatoes are golden and tender. 

3. Remove from heat. Make 6 indlenta- 
tions in potato mixture, using back ofa 
spoon. Break 1 egg into each indentation. 
Sprinkle eggs with pepper and remaining 
‘A tsp salt. 

4. Bake at 350° for 12 to 14 minutes or 
until eggs are set. Serve immediately. 

*3 cups firmly packed frozen shredded pota- 
toes may be substituted, omitting Step 1. 
Veggie Confetti Frittata: Prepare recipe 
as directed through Step 2, sautéing 4 
(8-02.) package sliced fresh mushrooms with 
bell peppers and onion. Remove from heal, 
and stir in ‘A cup sliced ripe black olives, 
drained, and 'A cup thinly sliced sun-dried 
tomatoes in oil, drained. Whisk together 
eggs, pepper, and remaining ‘A tsp. salt; 
whisk in 14 cup (2 oz.) shredded Swiss cheese. 
Pour egg mixture over potato mixture in 
shillet. Bake at 350° for 9 to 10 minutes or 
until set. Cut into wedges, and serve imme- 
diately. Makes 6 servings. Prep: 20 min., 
Stand: 5 min., Cook: 16 min., Bake: 10 min. 


> Pecan Sugared Bacon 
( J MAKES 6 SERVINGS; PREP: 15 MIN., 
<=" —s BAKE: 25 MIN., STAND: § MIN. 
2 Tbsp. coarsely chopped pecans 
2 Tbsp. brown sugar 
11/2 tsp. freshly ground pepper 
12 thick-cut bacon slices _ 


1. Preheat oven to 400°. Process pecans in 
a food processor 20 seconds or until finely 
chopped. Stir together pecans, brown 
sugar, and pepper. 

2. Place half of bacon in a single layer ona 
lightly greased wire rack in an aluminum 
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-gr ¢! a head-start on the season 
FF with your all-inclusive 
holiday handbook! Discover heartfelt 
gilt ideas, make-ahead party foods, 
holiday menu planners, a handy 
resource guide, and dozens of decorating, 
wrapping, and entertaining secrets 
from the pros! CHRISTMAS WITH 
SOUTHERN LIVING 2008 will inspire, 
delight, and guide you to your most 
memorable holiday season EVER! 
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You'll cherish: 
e Over 130 never-before-seen 


recipes — that’s more 
than ever before! 


¢ Special Sections, like 
Simple Christmas and 
Half-Hour Holiday Food, 
with quick and easy dishes 
to save you time 


‘© Stylish decorating ideas for 
your door, table, mantel, 
and more 


‘© Our best-ever Gifts from the 
Kitchen — simply bake & wrap 
these delectable goodies 


‘Over 200 gorgeous, full-color photos 


omplete menus with centerpiece 
uggestions and game plans 


Brayrd so much more! 
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Get your No-Risk, 30-Day Free Preview of 
Christmas With Southern Living 2008 today! | 


Imply retur' me postage-paid Tara im tnmis issue! | 


Your Excluslve Series Privileges: 

Reply today and you'll receive CHRISTMAS WITH SOUTHERN LIVING 2008 Io preview for 30 days tree. If you're nol comp'etely delighted, simp:y return the box 

by contacting us at the address below for a free postage pald return label, and you'll owe nothing. There's no cbligation to buy! If you enjoy CHRISTMAS WITH 
SOUTHERN LIVING 2008 and decide to keep it, you'll become a valued member of the Southern Living Christmas annual book series. You'll be among the first to try 
each new annual coabook as Il is reieased. We'll always send you an advance announcement, and if you want the book, do nothing—we'lll send it directly to your deort 
Ityou don’t wish to receive {t, just mark “no thanks” on the announcement and retum it within 30 days. You aways have at least 30 days to decide and Jet us know. 


Ifyou wish to add the next annua! volume to your library, we'll bill you later for the book, plus shipping and handling. If you decide it's not for you, or Hf you ever have 
fewer than 30 days to respond to our announcement, simply retumn the book and owe nothing. You may cancel al any time simply by writing us, and there Is never an 
obllgation Lo buy. 


Orders subject toapproral. State sates tur will be bGed if appfacatle The Canatan price wil be invoked at the current exchange rate, payatie in Cdn. funds. Please aid 7% GST. 
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1 tsp. cornstarch 
4 Anjou pears, peeled and coarsely 


1 Tbsp. butter 


fe. RIGHT: Serve 
nger-Pear ‘i ‘ 


the-oven biscuits, and 


foil-lined baking sheet. Repeat procedure 
with remaining bacon, placing on another 
lightly greased wire rack in a second foil- 
lined baking sheet. Press pecan mixture on 
top of bacon slices, coating well. 

3. Bake at 400° for 22 to 25 minutes 

or until browned and crisp. Let stand 

5 minutes. 


a Warm Ginger- 
( A Pear Topping 
Gl” «= MAKES 4 TO 6 SERVINGS: 


PREP: 15 MIN., COOK: 13 MIN. 
Your cook time may vary depending on the 


ripeness of the fruit—the riper the fruit, the 


shorter the cook time. 


VY, cup firmly packed brown sugar 


chopped 
1/2 tsp. ground ginger 
2 tsp. lemon juice 
Va tsp. almond extract 


1. Stir together sugar and cornstarch ina 


medium skillet. Add pears and next 3 ingre- 
dients, and bring toa boil over medium- 
high heat, stirring constantly. Boil ] min- 
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even ice cream, 


ute; reduce heat to medium-low, and sim- 
mer, stirring often, 8 to 12 minutes or until 
pears are tender. Stir in butter. 
Warm Cinnamon-Apple Topping: 
Substitute 4 peeled and coarsely chapped 
Granny Smith apples for pears, 4 tsp. 
ground cinnamon and 14 tsp. ground nut- 
meg for ground ginger, and % tsp. vanilla 
extract for 'A tsp. almond extract. Proceed 
with recipe as directed. 
Warm Two-Berry Topping: Substitute 
granulated sugar for brown sugar, 14 cups 
cach of frozen cranberries and frozen blue- 
berries for pears, and 4 tsp. vanilla extract 
for “tsp. almond extract. Omtt ginger and 
cornstarch. Proceed with recipe as directed, 
simmering berries 7 minutes or until thick- 
ened. Makes 4 to 6 servings. Prep: 15 min., 
Cook: 8 min. 
LT Easy Redeye Gravy 
W-A0R makes 6 SERVINGS: 

PREP: 10 MIN., COOK: 10 MIN. 
This recipe was a spectal treat for reader 
Melody Lee during childhood vistts to her 
grandmother's farm. 


6 frozenbiscuits _ 
2 Tbsp. butter 


6 biscuit-size country ham slices 
1 Tbsp. all-purpose flour 
1cup strong brewed coffee 


1'/ Tbsp. brown sugar 


‘/ato /a tsp. salt 7 
% tsp. freshly ground pepper 
1/, tsp. hot sauce (optional) 


1. Prepare frozen biscuits according to 
package directions. 
2. Meanwhile, melt butter in large skillet 
over medium-high heat. Add ham, and 
cook 3 minutes on each side or until lightly 
browned; remove ham. 
3. Add flour to skillet; cook, whisking 
constantly, I minute. Add brewed 
coffee, brown sugar, and 2 cup water. 
Cook, whisking constantly, 3 minutes 
or until thickened; return ham slices ta 
skillet. Stir in salt, pepper, and, if desired, 
hot sauce. 
4. Split warm biscuits in half. Top bottom 
halves with ham slices. Pour gravy over 
ham; cover with remaining biscuit halves. 
Serve immediately. 

—MELODY LEE, DOTHAN, ALABAMA 
Note: For testing purposes only, we used 
White Lily Southern Style and Buttermilk 
Frozen Biscutl Dough. @ 


7 ; 
| | © 
a | 


‘_ way with the girls to the 
just, Mid Pies eairiaidhast for a.weeker 
| the girls de rh unforgettable memories. 


COAST » PMISINE «i 
SOUTH CAROLINA 
Meet editors from Southem Living, Coastal Living, Cooking Light and 
Cottage Living and see the magazines come to life. Experience good 
food, gardening, decorating and more from your favorite magazines. 


7 10-1; 
Litchfield Beach & Golf Resort 
Pawleys Island 


* “Welcome to the Coast” Reception 
« “Rise-and-Shine Seafood Breakfast” with Coasta/ Living 
Senior Food & Entertaining Editor Julia Rutland 
* "Cottage Living Holiday Favorites Decorating Seminar” 
with Assistant Decorating Editor Turner Carrol! 
« “Cocktails in the Courtyard and Cooking Light Supper Club 
Celebratian” with Executive Chef Billy Strynkowski 
« “A IM. Garden Party-Breakfast” with Southern Living 


Assuciate Garden Editor Rebecca Reed 
| Packages siart at $361 per person. Based on double occupancy. 
Subject to avaliabitity 


Southern Living 


or SouthernLivingEvents.com. 


Southern Living. 


FOOD at Your Fingertips 


SouthernLivingCookingSchool.com 


emLiving Events & 


For more information visit Daytimeonline.tv 


More | 


| Southern Living 
: ded Plouse 


2008 Idea Houses: 


Davidson Gap 
287 Whisper Mountain Drive 
Leicester, NC 28748 


Verona Park 
4133 Idiewild Brive 


at one of these spectacular 
Fort Worth, Texas 76107 


Taylor Creek in Plein Air 
301 Canvas Drive 
Taylor, MS 38673 


Each house will be open 
to the public Wednesday- 
Saturday 11 a.m. to 5 p.m., 
and Sunday 1 p.m. to 5 p.m. 
Tickets are $5 at the door 
in North Carolina and 
Mississippi, and $10 in Texas. 
A portion of the proceeds 
from ticket sales goes to 
benefit local charities. 


For directions and more 
information, visit 
SouthernLivingldeaHouse.com 
or call 888.253.3223. 


» Food wuat’s FOR SUPPER? 


Jammin’ 
Jambalaya 


Awaken your taste buds with 
Creole-inspired recipes that 
are just right for a weeknight. 
Your family will love them too! 
By Natalie Kelly Brown 


JoAnn’s Jambalaya 

MAKES 6 SERVINGS; PREP: 15 MIN., 
COOK: 35 MIN. 

Reduce the heat by substituting your 
favorite smoked sausage for the andouille. 


1 lb. andouille sausage, cut into */4-inch-thick 
slices 

1 (10-02.) package frozen vegetable 
seasoning blend 

1 (32-02.) container low-sodium chicken 
broth 

1 (14.5-02.) can fire-roasted diced tomatoes 
with garlic 

2 cups uncooked long-grain rice 

co eehsemee celal 

itsp. Cajun seasoning — 

2 tsp. Worcestershire sauce 

Ye tsp. ground red pepper (optional) 

2 Tbsp. thinly sliced green onions 


Bananas Foster 
Ice-Cream Pastry 

MAKES 4 SERVINGS: PREP: 10 MIN., 
BAKE: 25 MIN., COOK: 5 MIN. 


42 cup chopped pecans 

%2 (17.3-02.) package frozen puff pastry 
sheets, thawed* 

Parchment paper 

/a cup butter 


1. Cook sausage in a large Dutch oven over 
medium-high heat, stirring frequently, 8 
to 10 minutes or until browned. Remove 
sausage with a slotted spoon; drain on 
paper towels. 
2. Add vegetable seasoning blend to hot 
drippings in Dutch oven, and sauté 3 to 5 
minutes or until thoroughly heated. Add 
broth, next 5 ingredients, sausage, and 
if desired, ground red pepper. Bring toa 
boil; cover, reduce heat to low, and cook 
18 to 20 minutes or until rice is tender and 
liquid is absorbed. Top with green onions, 
and serve immediately. 

—INSPIRED BY JOANN LETO, TAMPA, FLORIDA 
Note: For festing purposes only, we used 
McKenzie’s Seasoning Blend frozen veg- 
etables and Hunt’s Fire Roasted Diced 
Tomatoes With Garlic. 
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‘/2 cup firmly packed brown sugar 

1 Tbsp. orange juice 

1 tsp. vanilla extract 

4/2 tsp. ground cinnamon 

Pinch of salt 

4 bananas, cut into */s-inch-thick slices 
Vanilla ice cream 


1. Preheat oven to 350°. Bake pecans ina 
single layer in a shallow pan 8 to 10 min- 
utes or until toasted and fragrant, stirring 
after 5 minutes. Remove from oven, and 
increase oven temperature to 400°. 

2. Unfold | puff pastry sheet on a lightly 
floured surface. Roll into a 10-inch square, 
carefully smoothing creases. Cut into 4 
(4- to 5-inch) circles using a cutter. Place 
ona parchment paper-lined baking shect. 
3. Bake at 400° for 10 to 15 minutes or 
until golden brown and puffed. 


Search myrecipes.com far mare festive Cajun recipes: Thy recipesan 


4. Heat butter and sugar in large nonstick 
skillet over low heat 2 minutes or until 
sugar is melted. Add orange juice, next 3 
ingredients, and 1 Tbsp. water to skillet. 
Cook, whisking constantly, 2 minutes or 
until mixture is blended and smooth. Add 
bananas, and cook 1 minute. 
5. Arrange pastry rounds on serving 
plates. Top each with about 4 cup banana 
mixture and % cup ice cream. Drizzle with 
any remaining sauce. Sprinkle with toast- 
ed pecans, and serve immediately. @ 
—KATHRYN PULLIAM, MOBILE, ALABAMA 
* Frozen puff pastry shells may be substituted 


for frozen puff pastry sheets. 


Z33 


Frozen puff pastry dough lends rich, buttery 
texture to Bananas Foster Ice-Cream Pastry. 


PORK & 
INKBLOT TESTS 


Remember those tests where you Look at eet ink on a page and say that it looks like 


a butterfly or an angel playing a banjo? Someone else looks at the same oil stain and sees 


Madagascar or a 1983 Honda Civic hatchback. 


This may seem odd, but when I’m in the grocery store, I pick up a package of pork chops 
and stare at it. And every time, I see something different — Braised Garlic—Ginger Chops, 


Honey-Pecan Pork Cutlets, or Portobello Pork Chops. It just takes a Little imagination. 


That’s what's great about The Other White Meat’— it can become whatever you can visualize. 


Except maybe a stage oach b eing pulled by Vegas showgirls. 


TheOtherWhiteMeat.com/PorkAnd 


pont be blah: 


ROK, ©2008 Nalional Pork Board, Dea Moines. IA This message lunded by Amenca a Pork Chackoll ptogram 


Food ON THE GRILL 


Ready Now: Egeplant 


Produce stands are spilling over with this beautiful fruit. For years, it wasn’t my favorite. Now I love 
it, and it's so easy to prepare. Slice, brush with oil, sprinkle with s & p, and grill. Add our delicious 
sweet and tart topping, and you'll find it irresistible too. By Shirley Harrington 


2 small eggplants (about 10 to 12 oz. each)* : : ae 
= SHENG PINE es CEU ON EA 3. Grill eggplant, covered with grill lid, 


2 Tbsp. olive oil 5 3 
eee ver 400° to 450° (high) I : 
iaestrosteralt over cy) (high) heat 2 to 3 min 


1% tsp. coarsely ground pepper 
Sweet Pepper-Tomato Topping 


Grilled Eggplant With Sweet 
Pepper-Tomato Topping 
MAKES 3 MAIN-DISH OR 5 SIDE-DISH 
SERVINGS: PREP: 10 MIN., GRILL: 6 MIN. 
“Salting eggplant slices isa must,” says 


utes on each side or until lightly browned 
and slightly charred. 
4. Serve immediately with Sweet Pepper- 


Kristi Michele Crowe, PhD and our Test 1. Preheat grill to 400° to 450° (high). Tomato Topping. 
Kitchens food chemist. “Salt fools the taste 2. Cut each eggplant lengthwise into5(4- *4 Chinese eggplants or 6 Japanese egg- 
buds into overlooking the slight bitterness inch-thick) slices. Brush both sides of egg- plants (about 14 tb.), cut diagonally into 


of this fruit. When grilling slices, no stand plant with oil; sprinkle with saltand pepper.  /4-¢nch-thick slices, may be substituted. 
time ts necessary.” (Eggplant casserole 
recipes usually call for slices to be placed on 
paper towels and salted to pull out moisture 
before baking.) Serve this dish with Italian 
bread for a meatless entrée or as aside to 


—e 
Eggplants are very penshable, and there is a lot of discussion on whether or not to 
refrigerate them. We recommend storing ina cool, dry place such as on a countertop 
away from a range or window. Refngeration often causes bitterness. Use within two days. 


grilled chicken. 


A fattening, 
| worthless 


LS i 


€i2008 United States Potato Eloard. All Rights Reserved 


It’s time to peel back the truth. 


| 
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Sweet Pepper-Tomato Topping: 
MAKES ABOUT 3 CUPS; PREP: 15 MIN., 
STAND: 15 MIN. 

This recipe is best when freshly made; 
however, you can cover and chill the mixture 
(without basil) up to two hours. Just know 
that the texture of the tomatoes will soften. 


2 Tbsp. olive oil 

1 Tbsp. white wine vinegar 

itsp. salt 

¥% tsp. coarsely ground pepper 

2 large tomatoes, seeded and chopped 

1 yellow bell pepper, chopped 

i green bell pepper, chopped 

4 green onions, sliced 

14, cup pitted Spanish olives, quartered 

/2 cup golden raisins, coarsely chopped 

‘7, cup firmly packed fresh basil leaves, 
chopped 


1. Stir together first 4 ingredients in a large 
bowl. Add tomatoes and next 5 ingreclients, 
tossing gently to combine. Let stand 15 min- 
utes. Gently stir in basil just before serving. e@ 


— INSPIRED BY LUCIANE GIAMPIETRO, 
KINGSPORT, TENNESSEE 


\ Actually, a medium-size spud has 

\\ only 110 calories, Is naturally fat 
\ free, high In vitamin C and packs 

more potassium than a banana: Re 
So a little respect please. yg 


ea 
POTATOES /@ 


GOODNESS 
Need more reasons to love potatoes? UN EARTHED 


Peel back the truth about your favorite veggie and dig up more recipes at potatogoodness.com 
*Medium-size potato with skin. 
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Food BY POPULAR DEMAND 


Fresh Ideas 
kor Shrimp 


Make a quick stop by the 
seafood counter, and pick up 
a pound of shrimp. We'll show 
you Six fast and flavorful ways 
to make it special. 

By Mary Allen Perry 


Marinated Lemon Shrimp 
and Artichokes 

MAKES 4 SERVINGS: PREP: 25 MIN., 
COOK: 5 MIN., CHILL: 4 HR. 


1 1b. unpeeled, large raw shrimp (31/40 count) 
1 (14-02z.) can whole artichoke hearts, drained 


3/, cup white vinegar 

1/2 cup fresh lemon juice 

72 cup olive oil 

1%, cup honey 

1tsp. hot sauce 

‘42 tsp. salt 

1/2 tsp. freshly ground pepper 

1 small red onion, cut in half and sliced 


1 lemon, sliced 
Garnish: chopped fresh basil 


1. Bring 2 qt. water toa boil ina Dutch 
oven; add shrimp, and cook 3 to 5 minutes 
or just until shrimp turn pink. Drain and 
rinse with cold water. Peel shrimp, leaving 
tails on; devein, if desired. Cut artichoke 
hearts in half. 

2. Whisk together vinegar and next 6 
ingredients in a Jarge bowl. Pour mixture 
into a large zip-top plastic freezer bag; 


Sizing Up Shrimp 
When buying shrimp, check the label and you'll see a set of numbers divided by 
a slash, such as 16/20 or 51/60. These numbers refer to the count or number of 
shrimp per pound. While there are no regulations governing the use of such terms 
as “large” or “jumbo,” stores are required to display the number of shrimp per 
pound, so we'll begin including the count with our recipes to use as a guideline. 
One location may label a 51/60 count shrimp as medium size, while another may 
label it as large and charge a premium price 
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a. 


z- 


add shrimp, artichoke hearts, onion, and 
lemon, turning to coat. Seal and chill 4 
hours, turning occasionally. Drain mix- 
ture, discarding marinade. Place in serving 
bowls. Garnish, if desired. 

Marinated Lemon Shrimp With Olives: 
Prepare recipe as directed, substituting 

1 (5%-0z.) jar pimiento-stuffed Spanish olives, 
drained, for 1 (14-02.) can artichoke hearts. 
Omit garnish. — KAY HOWE, PAIGE, TEXAS 


Fig-and-Horseradish-Glazed 
Shrimp 

MAKES 4 APPETIZER SERVINGS; 

PREP: 15 MIN., COOK: 4 MIN. 

If you're a fan of swect-and-sour shrimp, 
you'll love this recipe. Serve with softened 
cream cheese and a crusty loaf of warm 
French bread for a short-order appetizer. Or 
stir in strips of sautéed bell pepper and onion 
and spoon over rice for a one-dish meal. 


1(b. unpeeled, large raw shrimp (31/40 count) 
3 Tbsp. butter 

1 Tbsp. olive oil 

2 garlic cloves, minced 


1/2 cup fig or apricot preserves 
2 Tbsp. refrigerated horseradish 
2 tsp. Dijon mustard 


1. Peel shrimp; devein, if desired. 

2. Melt butter with oil in a large skillet 
over medium-high heat; add shrimp and 
garlic, and sauté 2 minutes. Increase heat 
to high; stir in fig preserves, horseradish, 
and mustard, and sauté | to 2 minutes or 
just until shrimp turn pink. Remove from 
heat, and serve immediately. 


— BEVERLEY SIBERTSON, 
KINGSPORT, TENNESSEE 


Shrimp and Collards 
MAKES 4 SERVINGS; PREP: 30 MIN , 
COOK: 18 MIN., STAND: 4 MIN. 


1 lb. unpeeled, medium-size raw shrimp 
(41/50 count) 

8 bacon slices 

1 (14-02z.) can chicken broth 

3 Tbsp. olive oil, divided 

1'/3 cups uncooked couscous 

4 tsp. freshly ground pepper 

1 (16-02.) package frozen chopped collard 
greens, thawed 

1 tsp. jarred ham-flavored soup base 


1. Peel shrimp; devein, if desired. 
2. Cook bacon ina large skillet over 
medium-high heat 8 to 10 minutes or until 
crisp; remove bacon, and drain on paper 
towels, reserving 1 Tbsp. drippings in 
skillet. Crumble bacon. 

3. Bring chicken broth and 1 Tbsp. olive oil 
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INTRODUCING THE WORLD CAFE COLLECTION 


SAY ARRIVEDERCI 
wHS AVERAGE CUP 


STIR IT UP WITH COFFEE’S PERFECT MATE 


WORLD CA; 


WORLD Cay, 


WORLD Cay, 


SENG OUT IME BEST’, 


HELUMANNS 


presents 


REAL FOOD 

SUMMER 

_@ SCHOOL 
We : 


Go to YaHOoo! 


and search Real Food. 
Check out Bobby Flay’s 
Real Food Summer School. 


Enter the “Real Food 


Summer School 
Sweepstakes.” 


You could win Bobby Flay’s 
“Ultimate Grilling Package” 
as well as other great prizes. 


No purchase necessary. Void whese prohibiled. “Real Food Summer 
School Sweepstakes” sponsored by Conopco, Inc, d/b/a Unilever. 
Open to fegal residents of the $0 U.S. & D.C, 18 & older. Begins 2.00 
pm ET on 5/21/08 & ends 11:59 p.m. ET on 9/2/08. For official rules 
visit www hellmanns com of www.bestfoods.com 


toa boil ina large saucepan over medium- 
high heat. Remove from heat, and stir in 
couscous; cover and let stand 4 minutes. 
4. Meanwhile, sprinkle shrimp with 
pepper. Heat remaining 2 Tbsp. 

olive oil and reserved drippings over 
medium-high heat; add shrimp, col- 
lards, and soup base, and cook, stirring 
occasionally, 5 to 8 minutes or just until 
shrimp turn pink. 

5. Fluff couscous with a fork. Stir cous- 
cous and crumbled bacon into shrimp 
mixture in skillet. Serve immediately. 


— SUSAN SCARBOROUGH, 


FERNANDINA BEACH, FLORIDA 


Spicy Shrimp Spoon Bread 
MAKES 8 SERVINGS: PREP: 25 MIN., 
COOK: 6 MIN., BAKE: 45 MIN., 

STAND: 10 MIN. 


11b. unpeeled, medium-size raw shrimp 
(41/50 count) 

¥/, cup butter 

1 smalt sweet onion, diced 

1 (4.5-02.) can chopped green chiles, 
undrained 

1(20-02.) package frozen cream-style 
corn, thawed 

1 (16-02.) container sour cream 

2 large eggs 

1 (6-02.) package buttermilk cornbread mix 


Food BY POPULAR DEMA 


remaining 4 cup shredded cheese. 

4. Bake at 375° for 45 minutes or until 

a wooden pick inserted in center comes 
out clean. Let stand 10 minutes before 


serving. — INSPIRED BY ZANBROCK, 
JASPER, ALABAMA 

Note: For testing purposes only, we 

used Martha White Cotton Country 

Buttermilk Cornbread Mix. 


Carolina Grilled Shrimp 
MAKES 4 APPETIZER SERVINGS; 
PREP: 20 MIN., SOAK: 30 MIN., 
CHILL: 20 MIN., GRILL: 6 MIN. 


4 (12-inch) wooden skewers 


1lb. unpeeled, jumbo raw shrimp 
(16/20 count) 

2 Tbsp. olive oil 

1/4 cup chili sauce 


2 cups (8 0z.) shredded Cheddar-Jack 
cheese with peppers 


1. Peel shrimp; devein, if desired. 
Coarsely chop shrimp. Preheat oven 

to 375°. 

2. Melt butter ina large skillet over 
medium-high heat; add onion, and 
sauté 2 to 3 minutes or until tender. Stir 
in shrimp, and sauté 2 to 3 minutes or 
just until shrimp turn pink. Remove 
from heat, and stir in green chiles. 

3. Whisk together corn, sour cream, 
and eggs in a large bowl until blended; 
whisk in cornbread mix just until 
blended. Stir shrimp mixture and 

1% cups shredded Cheddar-Jack 
cheese into corn mixture just until 
blended; pour into a lightly greased 13- 
x 9-inch baking dish, and sprinkle with 


2 Tbsp. fresh lemon juice 

2 Tbsp. Worcestershire sauce 

2 garlic cloves, minced 
Ya tsp. ground red pepper 


1. Soak wooden skewers in water 
30 minutes. 
2. Peel shrimp; devein, if desired. 
Thread shrimp onto skewers. Place ina 
13- x 9-inch baking dish. 
3. Whisk together olive oi] and next 
5 ingredients in a bowl; pour over 
shrimp. Cover and chill 20 minutes. 
Remove shrimp from marinade, dis- 
carding marinade. 
4. Preheat grill to 350° to 400° (medium- 
high). Grill shrimp, covered with grill 
lid, 2 to 3 minutes on each sicle or just 
until shrimp turn pink. e 

— CAROL S. NOBLE, BURGAW, NORTH CAROLINA 
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Our video series shows you everything you need to know about shrimp: southernliving.com/shrimp 


SOUTHERN LIVING SEPTEMBER 2008 


| 
| 


It’s time to say 10 to fake foc r 


+e” 2% we ws 


Beas Fy _— 5 . 
St lt i cae a, 


painG OUT THE Bish, 


HELLMANNS | 
Hellmann’s® Made with eggs, oil, vinegar. Naturally rich in =o 


Omega 3s. No trans fat. It’s time for real. Me siiinr 


40) Uniever, Hellmann’s Real Mayonnaise contains 650mg of ALA pet serving, SOs daily value of ALA (100mg). 10g of fot 15q Of SAFA: atid a Siriall ammount OF EDTA to protect Gualit = 
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Food BY POPULAR DEMAND 


East Sides 


Stretch supper in a hurry with 
these tasty choices. Ten- 
minute Orange-Curry Carrots 
are ready by the time you set 
the table, while both Roasted 
Cauliflower and Lemon Slaw 
offer fast prep with hands-off 
time in the oven or fridge. 
Serve any of them with an 
entrée of your choosing for 

a satisfying supper. 

By Donna Florio 


Roasted Cauliflower 

MAKES 4 SERVINGS: PREP: 15 MIN, 

BAKE: 30 MIN. 

Baking caramelizes the sugars in this so-good- 


for-you vegetable, adding delicious flavor. 


2 Tbsp. olive oil 


= = 
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Lemon Slaw 

MAKES 6 SERVINGS: PREP: 10 MIN, 

CHILL: 2 HR. 

The chilling time allows the flavors to develop 
and the cabbage to soften slightly. 


1 Cup mayonnaise 


1 head cauliflower (about 1?/2 |b.) 
1/2tsp. salt 
1/4 tsp. pepper 


1. Preheat oven to 425°. Drizzle a 15- x 
10-inch jelly-rol] pan with | Tbsp. olive oil. 
Cut cauliflower vertically into '/4-inch-thick 
slices. Arrange ina single layer on prepared 
pan. Drizzle cauliflower with remaining 
olive oil; sprinkle with salt and pepper. 

2. Bake at 425° for 25 to 30 minutes or 
until golden brown. Sprinkle with salt 

to taste. 


Orange-Curry Carrots 

MAKES 4 SERVINGS; PREP: 10 MIN. 

Place 1 (1-Ib.) package crinkle-cut carrots 
and 3 Tbsp. water in a microwave- 

safe bowl. Cover bow] tightly with plas- 
tic wrap; fold back a small edge to allow 
steam to escape. Microwave at HIGH 

5 minutes or until] tender. Drain. Stir 
together ‘4 cup orange marmalade, | tsp. 
curry powder, and % tsp. salt. Toss gently 
with hot carrots. 
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i tsp. lemon zest 

2 Tbsp. fresh lemon juice 

2 Tbsp. rice wine vinegar 

2 tsp. sugar 

itsp. salt 

itsp. paprika 

*/2 tsp. coarsely ground pepper 

1/2 tsp. Worcestershire sauce 

2 (16-0z.) packages shredded coleslaw mix 


1. Stir together first 9 ingredients ina 

large bowl until blended; add coleslaw mix, 

tossing to coat. Cover and chill 2 hours. 
—MARSHALL HALL, KNOXVILLE, TENNESSEE 


Easy Creamy Spinach 

MAKES 6 SERVINGS; PREP: 10 MIN, 
COOK: 7 MIN. 

We streamlined this rich dish inspired by 
reader Georgette Dugas by using frozen 
chopped onions and spinach. 

2 (9-0z.) packages frozen chopped spinach, 


thawed 
1/4 cup frozen chopped onions, thawed 


Evenichildren will have a 
hard time resisting the 
appeal of easy-to-prepare 
Roasted Cauliflower. Cut 
the head into “fans,” 
drizzle with oil, season, and 
pop them into the oven. 


2 Tbsp. butter 

1 garlic clove, minced 

1 (6-0z.) package spreadable Swiss cheese 
1/2 Cup Sour cream 

1/2 tsp. salt 

1/2 tsp. pepper 


1. Drain thawed chopped spinach and 
thawed chopped onions well, pressing 
between paper towels. 
2. Melt butter ina large skillet over 
medium heat; add spinach, onions, and 
minced garlic, and cook, stirring often, 

3 minutes or until tender. Stir in spread- 
able Swiss cheese and next 3 ingredients 
until smooth (about 4 minutes). Serve 
immediately. 

—GEORGETTE DUGAS, CROWLEY, LOUISIANA 

Note: For testing purposes only, we used 
The Laughing Cow Original Creamy Swiss 
Flavor Spreadable Cheese Wedges. 

Easy Creamy Collards: Substitute 1 
(16-02.) bag frozen chopped collard greens, 
thawed, for frozen spinach, and 4 cup 
milk for sour cream. Increase initial 

cook time to 8 minutes or until collards 

are cooked to desired degree of tenderness. 
Prepare recipe as directed, stirring tn 2 tsp. 
sugar with cheese. 

Note: For testing purposes only, we used 
Pictsweet All Natural Chopped Collard 


Greens. @ 
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(Prize value at $1 Million) 


Register every day from August 1 through September 30. 
Stop by MyHomeldeas.com where we'll be featuring this new home and its surroundings. 
Plus, you'll find virtual tours, interviews with the architect and designer, 
extensive photo galleries detailing unique design elements and much more. 


myhomeideas See 
deaHouse Giveaway a 
WINDMARK BEACH fant ce, Fords NS) 
FRONTGATE WindMartk Beach, an extraordinary place created by WStJOE 


NO PURCHASE REQUIRED Purchasing does not improve your chances of winning. Begins August 1, 2008 and ends September 30, 2008. Open to legal U.S. residents aged 21 or older. Beqinning August I. 2008 
visit MyHomeldeas.com and follaw the links to enter online. Limit one entry pet person pet day. All entries must be recewed by 11°59 pm. September 30, 2008 Odds of winning depend on number of entries 
teceived. Winner(s) responsible fos all !axes. Employees of Southern Progress Carp , The S1. Jae Company, their affiliates, subsidiaries, agencies and suppliers and the families of each are not eligible Void where 
prohibited by law. Ail federal, state and local regulations apply. Far Official Rules and other conditions of participation, visit MyHomneldeas.com 
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Simmer and Serve 


Enjoy comfort in a bowl. These hearty, slow-cooked meals will 
remind you of favorite tastes from home. By Vicki A. Poellnitz 


Peppered Beef Soup 

MAKES 12 CUPS; PREP: 20 MIN_; 

COOK: 8 HR., 8 MIN. 

Freeze leftovers in.an airtight container up 
to three months. Add a bit of canned broth 
when reheating to reach desired consistency. 


1(4-lb.) sirloin tip beef roast | 
4/2 cup all-purpose flour 
2 Tbsp. canola oi! 


1 medium-size red onion, thinly sliced 


6 garlic cloves, minced 


1 (16-02.) package baby carrots 
2 (12-02.) bottles lager beer™ 
2 Tbsp. balsamic vinegar Ls 
2 Tbsp. Worcestershire sauce 
2 Tbsp. dried parsley flakes 

1 Tbsp. beef bouillon granules 


2 large baking potatoes, peeled and diced I= 


14/2 to 3 tsp. freshly ground pepper — 
4 bay leaves _ 
Salt to taste ; 
Toasted Bread Bowls, optional — 
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1. Rinse roast, and pat dry. Cut a 1-inch- 
deep cavity in the shape ofan “X” on top 
of roast. (Do not cutall the way through 
roast.) Dredge roast in all-purpose flour; 
shake off excess. 
2. Cook roast in hot oil ina Dutch oven 
over medium-high heat | to 2 minutes on 
each side or until lightly browned. 
3. Place roast ina 6-qt. slow cooker. Stuff 
cavity with sliced red onion and minced 
garlic; top roast with potatoes and baby 
carrots. Pour beer, balsamic vinegar, and 
Worcestershire sauce into slow cooker. 
Sprinkle with parsley, bouillon, and 
ground pepper. Add bay leaves to liquid 
in slow cooker. 
4. Cover and cook on LOW 7 to 8 hours 
or until fork-tender. Shred roast using two 
forks. Season with salt to taste. Serve in 
Toasted Bread Bowls, if desired. 

— LISA HURST, BLACKSBURG, VIRGINIA 
*3 cups low-sodinm beef broth may be 
substituted. 


Toasted Bread Bowls 
MAKES 6 BOWLS; PREP: 10 MIN.., 

BAKE: 10 MIN. 

Make the easiest homemade croutons with 
the soft centers from these bowls, Preheat 
oven lo 400°. Cut the reserved cenlers into 
1-inch cubes; coat lightly with olive oil cooking 
spray. Place ina zip-top plastic bag; add 

1 tsp. desired dried herbs or seasonings. Seal 
bag, and shake to coat. Spread bread cubes 
ina single layer ona baking sheet, and coat 
again with cooking spray. Bake at 400°, 
stirring occasionally, 7 to 9 minutes or 
until lightly toasted. Cool completely. Store 
inan airtight container for three days. 

6 (§- to 6-inch) artisan bread rounds” 
Vegetable cooking spray 
2 Tbsp. grated Parmesan cheese 


1. Preheat oven to 350°. Cut 4 to 1% 
inches from top of each bread round; 
scoop out center, leaving a '‘4-inch-thick 
shell. Reserve soft centers for another use. 
Lightly coat bread shells and, if desired, 
cut sides of tops, with cooking spray. Place, 
cut sides up, on baking sheets. Sprinkle 
with cheese. 

2. Bake at 350° for 8 to 10 minutes or until 
toasted. 

*6 (4-inch) hoagic rolls may be substituted. 


Mexican Pork Stew 
MAKES ABOUT 11 CUPS: PREP: 25 MIN.: 
COOK: 1 HR,, 31 MIN 


6 green onions, trimmed 

1 bunch cilantro 

Kitchen string 

21/2 tb. boneless pork shoulder roast 
1tsp. salt ] 

itsp. pepper 

3 garlic claves 

1 (10-02, can mild red enchilada sauce 


2 medium-size baking potatoes, peeled and 
diced 

10 (5'/2-inch) soft taco-size corn tortillas 

2 (11-02.) cans yellow corn with red and green 
bell peppers 

Salt to taste 

Toppings: lemon wedges, diced radishes, 


diced onion, shredded cabbage 


1. Tic green onions and cilantro together 
with kitchen string. Trim and discard 

fat from pork, and cut pork into “4-inch 
pieces. Season with salt and pepper. 

2, Cook pork, in 3 batches, in a large 
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Dutch oven over medium-high heat 5 to 


7 minutes or until browned. Bring pork, 


garlic, and 6 cups water toa boil; skim 
fat, and discard. Cover, reduce heat to 
low, and simmer 30 minutes or until meat 
is tender. Stir in onion-and-cilantro 
bundle, enchilada sauce, and potatoes. 
Bring to a boil over medium-high heat; 
reduce heat to low, and simmer 20 min- 
utes or just until potatoes are tender. 

3. Meanwhile, heat tortillas, 1 at a time, 
ina hot nonstick skillet over medium- 
high heat 20 to 30 seconds on each side. 
Wrap tortillas in a towel to keep warm. 
4. Remove and discard onion-and- 
cilantro bundle. Increase heat to medium. 
Stir in corn, and cook, uncovered, stirring 
occasionally, 8 to 10 minutes or until thor- 
oughly heated. Season with salt to taste. 

5. Serve soup with desired toppings 
and warm tortillas. 

— GUADALUPE CORTES, ACWORTH, GEORGIA 
Note: Store any leftovers in an airtight 
container in the refrigerator up to 2 
days. When reheating, add water or 
canned broth to reach desired consistency. 


Corn-and-Bacon Soup 
MAKES ABOUT 8 CUPS: PREP: 15 MIN., 
COOK: 42 MIN. 

We do not recommend freezing this recipe 
because tt becomes too grainy. 


4 bacon slices 


2. Sauté onion, bell pepper, and garlic 
in hot drippings over medium-high heat 
5 minutes or until tender. Add flour, 
and cook, stirring constantly, | minute. 
3. Stir in potatoes and next 4 ingredi- 
ents, and bring to a boil. Reduce heat to 
low, and simmer, stirring often, 30 min- 
utes or until potatoes are tender. 
4. Stir in tomatoes and green chiles 
and cheese; simmer | minute or until 
cheese is melted. Season with salt to 
taste. Serve with crumbled bacon. 
— GEORGIE O'NEILL-MASSA, 
GEORGETOWN, FLORIDA 
*3 cups frozen country-style hash browns 
may be substituted. 


Caribbean Black Bean Soup 
MAKES 6 CUPS; PREP: 20 MIN.: 
COOK: 2HA., 14 MIN. 


%% cup diced onion 

2 Tbsp. brown sugar 

1 Tbsp. chili powder 

1 Tbsp. ground cumin 

itsp. ground coriander 

1 Tbsp. olive oil 

itsp. minced garlic 

1 (14-02.) can fire-roasted diced tomatoes 
1(8-02.) can tomato sauce 
14/2 cups chicken broth 

‘/2 Cup orange juice 

1/, cup tomato paste 

1lb. chicken breast tenders 


1 medium onion, chopped (about 1 cup) 


2 (15-02.) cans black beans, drained 


1/2 green bell pepper, chopped (about 1 cup) 
1 garlic clove, minced 
2 Tbsp. all-purpose flour 


2 tsp. salt 
Toppings: diced avocado, chopped fresh 
cilantro 


2 medium-size baking potatoes, peeled 
and cubed (about 3 cups)* 

4 cups chicken broth 

1 (16-02.) package frozen whole kernel corn 

‘tsp. salt 

4, tsp. pepper 

1 (10-02z.) can diced tomatoes and green 
chiles 

1 cup (4 0z.) shredded sharp Cheddar 
cheese 

Salt to taste 


4. Cook bacon in a Dutch oven over 
medium heat 5 minutes or until crisp. 
Remove bacon, and drain on paper tow- 
els, reserving drippings in Dutch oven. 
Crumble bacon. 


Tflyrecipesam For more tasty soups and 


8 oe oes 


4. Sauté onion and next 4 ingredients in 
hot oil ina Dutch oven over medium heat 
2 to 3 minutes or until onion is tender and 
fragrant. Add garlic, and cook 1 minute. 
2. Stir in tomatoes and next 4 ingredients 
until well blended. Stir in chicken. Cover, 
recluce heat to low, and cook 2 hours. 
Shred chicken with two forks in Dutch 
oven. Add black beans, and cook 10 more 
minutes, Stir in salt. Serve with desired 
toppings. | —ANNAGINSBERG, AUSTIN, TEXAS 
Note: Store any leftovers in an airtight 
container in the refrigerator up to 2 days, 
or freeze up to 3 months. Thaw in refriger- 
ator. When reheating, add water or canned 
broth to reach desired consistency. @ 


stews, search myrecipes.com. 
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Try Mahatma® Jasmine and 
Mahatma Authentic Aged 
Basmati Rice. 


For an exotic Asian flair, use 
Mahatma Jasmine with its delicate 
flavor and enticing aroma! 

Or, try Mahatma Basmati for a 
nut-like taste and wonderfully 


aromatic scent. 


-- Ff ~ s . 
Citrus Butter recipe 


visit our website. — 


} ood PARTY ANYTIME 


Fall Refr esher 


Here's a versatile beverage to serve regardless of the temperature. It’s a cinnamon-, clove-, and 
ginger-spiced sipper. And you can drink it hot, iced, spiked, or fizzy. Stash this recipe in a safe 
place—it’s ideal for the upcoming holidays. By Shirley Harrington 


Spiced Pomegranate Sipper Tipsy Hot Spiced Pomegranate Sipper: | 
MAKES ABOUT 8 CUPS: PREP: 10 MIN., Prepare recipe as directed. Stir in A cups 
COOK: 18 MIN. almond liqueur just before serving. Makes 


9A cups. 

Cold Spiced Pomegranate Sipper: 

Prepare recipe as directed. Let stand 30 

minutes. Cover and chill 2 hours. Store in 

refrigerator up to 2 days. Stir and serve over 

a tce. Prep: 10 min., Cook: 25 min., Stand: 30 
_— min., Chill: 2 hr. 

Fizzy Spiced Pomegranate Sipper: 

Prepare Cold Spiced Pomegranate Sipperas > 

1. Cook cinnamon stick, cloves. and ginger directed. Stir in 1 (33.8-02.) bottle ginger ale + ee 

ina Dutch oven over medium heat, stirring just before serving. Makes 16 cups. @ 

constantly, 2 to 3 minutes or until cinnamon 


1 (2%/2-inch-long) cinnamon stick 

5 whole cloves ; 

5 thin fresh ginger slices 

2 (16-02.) bottles refrigerated 100% 
pomegranate juice 


4 cups white grapejuice — 
4/2 Cup pineapple juice ; = J 
Garnishes: pineapple chunks, orange rind curls 


ts fragrant. 4 
2. Gradually stir in juices. Bring to a boil : 
over medium-high heat; reduce heat to 
medium-low, and simmer 15 minutes. Pour Ne. 
inixture through a wire-mesh strainer into 

a heat-proof pitcher: discard solids. Serve 
warm. Garnish, if desired. 

Note: For testing purposes only, we used POM 
Wonderful 100% Pomegranate Juice and 
Welch’s 100% White Grape Jutce. 


i 


ho | SOUTHERN LIVING SEPTEMBER 2008 
i ie ———————————— 


PHOTOGRAPH: JENNIFER DAVICK / STYLING ROSE NGUYEN / FOOD STYLING: KRISTI MICHELE CROWE 


FRESH NOW Food 


ossed with 
crumbled feta 
_and walnuts, 
_ Cranberry 
Nectarine Salad 
is the perfect 
partner for 
grilled meats. 


Honey-Cinnamon Vinaigrette 
MAKES ABOUT 1 CUP; PREP: 10 MIN. 

Shelf magic at its best, this quick-and-easy 
dressing adds a sweet note to some of our 
favorite fall salads. It’s especially good with 


the peppery bite of fresh arugula topped 


‘ 
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arvest Sa ads 


September brings a bounty of late-summer produce along 
with the first crisp tastes of fall. Enjoy them all in this colorful 
collection of easy-to-serve dishes. By Mary Allen Perry 


Cranberry-Nectarine Salad 
MAKES 4 SERVINGS; PREP: 10 MIN,, 

BAKE: 6 MIN., COOL: 15 MIN., STAND: § MIN. 
Briefly soaking dried fruit in hot water 
enhances the natural flavor and texture. 


1 (3-0z.) package Oriental-flavored ramen 
noodle soup mix 
4, cup dried cranberries 


1 cup hot water 


4/, cup canola oil 


1 Tbsp. light brown sugar 
2 Tbsp. balsamic vinegar 
2 Tbsp. rice wine vinegar 


1 Tbsp. soy sauce 


1 (40-02.) package gourmet mixed salad 
greens, thoroughly washed 


3 large nectarines, peeled and cut in wedges 


1/2 cup coarsely chopped walnuts 


1 (4-02.) package crumbled feta cheese 


1. Preheat oven to 350°. Reserve flavor 
packet from soup mix. Crumble noodles, 
and place in a single layer ina shallow pan. 
2. Bake at 350° for 5 to 6 minutes or 
until toasted, stirring occasionally. Cool 
completely in pan on a wire rack {about 
15 minutes). 
3. Place cranberries in a small bow}; add 1 
cup hot water. Let stand 5 minutes; drain. 
4. Whisk together reserved flavor packet, 
canola oil, and next 4 ingredients in a large 
bowl. Add ramen noodles, cranberries, 
gourmet greens, and next 3 ingredients, 
tossing gently to coat. Serve immediately. 
DONNA TANNER, ALEXANDER, ARKANSAS 


with sliced apples and pears or warm roasted 
root vegetables. 

/, cup Cider vinegar 

*/s cup honey 


itsp. ground cinnamon 
itsp. dry mustard 

47 tsp. salt 

4/4 cup canola oil 


1. Whisk together first 5 ingredients in 

a small bowl. Add oil ina slow, steady 
stream, whisking constantly until smooth. 
Serve immediately, or cover and chill until 
ready to serve. Store in an airtight con- 
tainer in refrigerator up to 2 weeks. 


— INSPIRED BY CLAUDIA GOODWIN, 
DALEVILLE, VIAGINIA 


Ham-and-Field Pea Salad 
MAKES 8 SERVINGS; PREP: 20 MIN., 

COOL: 1HA., CHILL: 8 HR., COOK: 5 MIN. 
Combining a variety of field peas, such 

as black-eyed peas, speckled butter beans, 
and lady peas, gives additional color and 
texture to this tasty salad. We stirred in bits 
of sautéed ham just before serving, but it’s 
equally good without. 


3 cups fresh or frozen assorted field peas 
Yq, Cup Sugar 

Yq cup cider vinegar 

2 garlic cloves, minced 

itsp. hot sauce 
¥, tsp. salt 

3/, tsp. pepper 

Yq cup vegetable oil 7 
1green belt pepper, diced 

/2 small red onion, diced 
i cup chopped ham 

1 tsp. vegetable oil _ 


1. Prepare peas according to package 
directions; drain and let cool | hour. 

2. Whisk together sugar and next 5 ingre- 
dients ina large bowl. Add “4 cup oilina 
slow, steady stream, whisking constantly 
until smooth. Add cooked field peas, bell 
pepper, onion, and celery, tossing to coat; 
coverand chill 8hours. turn to page 142 
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the fragrant. Add hot sesame 
seeds to soy sauce mixture, 
lad. stirring until blended. Add 
sugar snap peas, snow 
1 peas, and thawed English 
jos tossing gently to coat. 
Serve immediately. 


—JANINE WASHLE, 
SONORA, KENTUCKY 


Broccoli Salad With Lemon 
Pepper-Blue Cheese Dressing 
MAKES 8 SERVINGS; PREP: 20 MIN., 

COOK: 5 MIN., CHILL: 2 HR. 

A sprinkling of sugar creates the sweet- 
sharp taste of a traditional broccoli salad 
dressing, but you can reduce the amount 


if desired. 


72 cup pine nuts 4 
1 (4-02.) package crumbled blue cheese 
1/2 cup reduced-fat mayonnaise 


4/2 cup reduced-fat sour cream 

2 Tbsp. sugar : 
1 Tbsp. lemon zest 

Yq cup fresh lemon juice : 

2 tsp. freshly ground pepper 

/, tsp. salt = 
Ye tsp. ground red pepper 

6 cups chopped fresh broccoli (about 1'/2 [b.) 
11/2 cups chopped Gala apple (1 large apple) 
3/, cup dried cherries f 


1. Heat pine nuts ina small nonstick skil- 


3. Sauté ham in J tsp. hot oil ina small Cover and steam 1 to 2 minutes or until let over medium-low heat, stirring often, 4 
skillet over medium-high heat 4 to 5 min- crisp-tender. Plunge peas into ice waterto to 5 minutes or until toasted and fragrant. 
utes or until lightly browned. Stirinto pea _ stop the cooking process; drain. 2. Whisk together blue cheese crumbles 
mixture just before serving. 2. Whisk together soy sauce and next 5 and next 8 ingredients in a large bow!; add 
—INSPIRED BY HARWANDA ROWELL. SPRING. TEXAS ingredients in a large bowl. broccoli, apple, and cherries, gently tossing 
3. Heat sesame seeds ina small nonstick to coat. Cover and chill 2 to 8 hours; stir in 
Sugar Snap-Snow Pea Salad skillet over medium-low heat, stirring toasted pine nuts just before serving. @ 
MAKES 4 SERVINGS: PREP: 10 MIN., often, 4 to 5 minutes or until toasted and —SUSAN ORECKLIN, AUSTIN, TEXAS 
COOK:7 MIN. 
1*/2 cups trimmed fresh sugar snap peas -Tasting Notes 


(about 5 02.) @ Pennies a serving, toasted ramen noodles add a nutty crunch to salads and slaws. 
1 cups trimmed fresh snow peas (about 6 oz.) @ When fresh field peas are unavailable, frozen peas are our first choice for salads. 
1 Tbsp. soy sauce a ie Their texture is firmer and less starchy than canned, which are usually reconsti- 
1 Tbsp. pomegranate or cranberry juice tuted from dried peas. . 
iTbsp.whitevinegar tS e After testing several similar recipes for broccoli salad, we noticed a big difference 
1 Tbsp. canola oil in flavor when the florets were cut into smaller pieces, which allows the dressing to 
2 tsp. minced fresh ginger evenly coat the ingredients rather than pool at the bottom of the bowl. 
1 tsp. sugar ® Naturally crisp and sweet, broccoli stems add a delicious counterpoint to the 
1 Tbsp. black or regular sesame seeds florets. When making salads, cut the orets from the stem, and separate florets 
1 cup frozen baby English peas, thawed | into small pieces using the tip of a paring knife. Peel away the tough outer layer 

of the stems, and finely chop, or cut into 1-inch pieces and pulse several times in 

1. Arrange sugar snap peas and snow peas food processor. 
ina steamer basket over boiling water. a 
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LOW DOSE ASPIRIN y 
( LOWERS RISK OF HEART ATTACK 


Sa: _PHYTOSTEROLS 
it? LOWERS CHOLESTEROL 


If you're already on an aspirin regimen, 
talk to your doctor about whether you can 
get even more protection for your heart. 


- eee 


Introducing NEW Bayer With Heart Advantage, 
the only low dose aspirin that reduces 

the risk of heart attack, and has phytosterols, 
that are proven to lower cholesterol 


Ny With ' 
\ HEART ADVANTAGE 


MORE PROTECTION 
FOR YOUR HEART. y| 


a 


spirin is not appropriate for everyone, so be sure to talk to your doctor 

afore you begin or modify an aspirin regimen. 

wea ! f Ining at least 400: f free phi (5, eaten twice a da 2 ] oy 
meals for a dally total intake of at ipast BOGmg, as parrot a diet low in sagurated lat and cholesteral, may EXPECT WONDER 


the risk of heart disease by lowering blood cholesterol. Each Bayer With Heart Advantage duo-cap 
tains 400mg af free phytosterols. This product Is not a replacement for chalesteral-lowering medications. 
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Jalapeno Beef Sandwiches 
Makes 4 servings, Prep: 10 min., Bake: 10 min. 


4 onion rolls. split 

Ys cup light mayonnaise 

1 (7-02.) package OSCAR MAYER Deli Fresh 
Shaved Roast Beef 

1 cup (4-02.) shredded 2% reduced fat sharp 
Cheddar cheese 

Ye cup bottled roasted red bell pepper strips 

Ye cup pickled jalapeno pepper slices 


PLACE onion rolls, cut sides up, on a baking 
sheet. Spread mayonnaise evenly on cut sides 
of each roll; layer bottom halves of rolls evenly 
with roast beef and Cheddar cheese. Layer top 
halves with red bell pepper strips and jalapeno 
slices. 

BAKE ai 325° for 10 minutes or until cheese 
is melted and sandwich halves are thoroughly 
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1 sweet onion, thinly sliced 
1 Tbsp. olive oil 
1 cup barbecue sauce 


5 (8-inch) sub or hoagie rolls 
Banana Pepper Slaw 


Banana Pepper Slaw: 


3 cups shredded coleslaw mix 


Ys: cup dill pickle relish 
Ya cup light mayonnaise 


until ready to serve. 


heated. Place tops on bottoms, and serve 
immediately. 


JALAPENO BEEF COCKTAIL 
SANDWICHES: Substitute 1 (7%072.) 
package party rolls for onion rolls. Slice rolls 
horizontally (don't separate individual rolls): 
spread mayonnaise, layer ingredients, and 
bake as directed. Place top half on bottom 
half; cut along each roll to divide. Makes 12 
appetizer servings. Prep: 10 min., Bake: 10 min 


Grilled Italian Sandwiches 
Makes 4 servings, Prep: 10 min., Grill: 8 min. 


1 (9-02.) package OSCAR MAYER Deli Fresh 
Shaved Smoked Ham* 

1 (10-02.) package prebaked Italian thin 
pizza crust 

6 provolone cheese slices 


. Southern Living 


Y% cup diced hot banana pepper rings 
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OSCAR MAYER Deli Fresh Meats are sliced, packaged and sealed at the peak of 
freshness. And now, five varieties are available in convenient single serving packs 
perfect for a snack on the go or a sandwich for one. 


BBQ Turkey Sub With Banana Pepper Slaw 


Makes 5 servings, Prep: 10 min., Cook: 12 min. 


1 (9-02.) package OSCAR MAYER Deli Fresh Shaved Mesquite Turkey 


COOK onion in hot oil in a large skillet over medium high heat. stirring occasion- 

ally, 8 to 10 minutes or until lightly browned; stir in barbecue sauce, and bring toa 
simmer. Stir in turkey, and cook 2 to 3 minutes or until thoroughly heated. 

PLACE turkey mixture evenly on bottom halves of sub rolls, and top each with 

% cup Banana Pepper Slaw. Top with remaining roll halves, and serve immediately 
with remaining Banana Pepper Slaw. 


Makes aboul 3 cups, Prep: 5 min., Total: 5 min. 


STIR together shredded coleslaw mix and remaining ingredients; cover and chill 


1 (5-02.) package gourmet mixed salad 
greens 

1 cup diced tomatoes 

3 Tbsp. Italian salad dressing 


ARRANGE ham slices evenly on pizza crust, 
place cheese evenly over ham. 

LIGHT one side of a gas grill, heating to 
medium heat (300° to 350°); leave other side 
unlit. (For charcoal grills, prepare fire by 
piling charcoal on one side of grill, leaving 
other side empty.) 

PLACE pizza crust over unlit side of grill. 
Grill, covered with grill lid, 8 minutes, rotating 
crust after 4 minutes. Remove from grill: cut 
in half. 

TOSS together salad greens, tomatoes, 

and salad dressing. Place salad evenly over 
melted cheese on half of crust, and top with 
remaining half. Serve immediately 


*Available in Deli Fresh Singles 


Oscar Mayer Deli Fresh Shaved Meats are sliced, 
packed and sealed at the peak of freshness. 


Farfalle with Prosciutto 
and Green Peas 

Makes 6 to 8 servings 

Prep: 10 min., Cook: 25 min 


1 (16-02.) box BARILLA Farfalle 

1 small onion. chopped 

2 Tbsp. extra virgin olive oil 

2 {(3.5-0z.) packages prosciutto, cut 
into thin strips 

14 cups frozen green peas, thawed 
cup dry white wine 

2 cups half-and-haif 

¥2 Cup heavy cream 

Salt and freshly ground pepper to taste 

Y% cup freshly grated Parmesan cheese 


COOK onion in hot olive oil in a large 
(3-inch-deep) skillet or Dutch oven over 
medium heat. stirring occasionally, 5 
minutes. Add prosciutto and peas. and 
cook, stirring occasionally. 3 minutes. 
Stir in wine, and cook 3 to 4 minutes or 
until mixture is reduced by half. Stir in 
half-and-half and cream. Season with salt 
and pepper to taste. Cook 1 to 2 minutes 
or until slightly thickened. 

COOK pasta according to package 
directions; drain. Toss hot cooked pasta 
with cream mixture. Stir in cheese. 
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Great Recipes from the 


Three Cheese Tortellini- 
and-Vegetable Primavera 
Makes 6 to 8 servings 

Prep: 15 min., Cook: 20 min. 


1 (13-0z.) package BARILLA Three 
Cheese Tortellini 

Ye bunch (8 oz.) asparagus 

Y cup thinly sliced green onions, 
white part only (1 bunch) 

1 small zucchini, seeded and diced 

3 Tbsp. extra virgin olive oil 

2 plum tomatoes. peeled and diced 

Salt and freshly ground pepper to taste 

Y cup freshly grated Parmigiano- 

Reggiano cheese 


SNAP OFF and discard tough ends of 
asparagus. Cut tips from asparagus, and 
place in a bowl. Cut remaining asparagus 
into ¥%-inch pieces: add to bowl. 
SAUTE asparagus, green onions, and 
zucchini in hot olive oil in a large skillet 
over medium heat 8 minutes. Add 
tomatoes, and cook 2 minutes. 

Season with salt and pepper to taste. 
COOK pasta accarding to package 
directions; drain. Stir pasta into 
asparagus mixture, and sprinkle with 
cheese. Serve immediately. 
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presented by Barilla Pasta 


Penne with Chicken, Spinach, 
and Tomatoes with Balsamic 
Vinaigrette 

Makes 6 servings 

Prep: 10 min., Cook: 20 min., Cool: 10 min. 


1 (14.5-02z.) box BARILLA PLUS Penne 

1 Ib. skinned and boned chicken 
breasts, diced 

Y% cup extra virgin olive oil, divided 

4 cup balsamic vinegar 

2 tsp. Dijon mustard 

Salt and freshly ground pepper to taste 

2% cups (3 02.) firmly packed fresh 
spinach, chopped 

24 cups seeded and chopped fresh 
tomatoes 

Ye cup thinly sliced red onion 

Ye cup diced yellow bell pepper 


SAUTE chicken in 1 Tbsp. hot olive oil in a 
medium skillet 5 to 6 minutes or until done. 
WHISK together vinegar and mustard ina 
small bowl. Gradually whisk in 6 Tbsp. olive oil 
until smooth. Season with salt and pepper to taste. 
COOK pasta according to package directions; 
drain. Spread pasta in a single layer on a baking 
sheet. Drizzle with remaining 1 Tbsp. olive oil. 
Let cool 10 minutes. 

TOSS together pasta, chicken, vinegar mixture, 
spinach, and remaining 3 ingredients in a large 
bow!. Season with salt and pepper to taste. 
Serve immediately, or, if desired, cover and chill 
1 hour before serving. 


fs On Gi ew Tom 
wee RS Scena ~e 
fee © 
‘Oth love if so eS oars (eanse. 


ae ee leved (1 ss Oca hig entire. Cfe.. “Pant ma 
a cs _ ay wank famets CKO-R EG: Coad Mes roadria, he cwotks 

\s Ue eee of, ths faxes Produce. 

ce is —— o lectehau_ 

PDE s Comad tha la«d, 
oe oe 


with spinach, cherry t 
and Tuscan Pecorino 


Ingredients 
Barilla Penne 1 box 
Extra virgin olive oll tbsp, divided 
Garlic t clove, chopped 
Cherry tomatoes 4 cups, halve 
Fresh baby spinach 10 of ) bag 
Tuscan Pecorino ¥ cup, shaved 
cheese 

Salt & black pepper to taste 

“ oe 


For the complete recipe visi 
DiscoverBarilla. com 
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The Chases of Fraly 


Food COME ON OVER 


Why settle for a plain old chop 
or tenderloin when you can 
enjoy one of these creative 
choices? Slow-cooked Honey- 
Soy Appetizer Ribs take some 
effort, but the results are 
meltingly tender and rich. You'll 
find most of the ingredients in 
your pantry. By Donna Florio 


Pork With Pizzazz 


Honey-Soy Appetizer Ribs 
MAKES 8 APPETIZER SERVINGS; 

PREP: 15 MIN.; COOK: 30 MIN.; GRILL: 1 HR., 
45 MIN.; STAND: 10 MIN. 

Have the butcher cut the ribs in half crosswise 
to make appetizer-size ribs. You can prepare 
the ribs through Step 2 the day before you plan 
to cook them. Cover and chill overnight. You 
may need to grill the ribs a little longer to 
compensate for the fact that they are cold. 


2 slabs pork spareribs (about 4 lb.) 

1 cup honey 

4/5 Cup Soy Sauce 

3 Tbsp. sherry (optional) 

2 tsp. garlic powder 

Y, tsp. dried crushed red pepper 

Garnishes: sesame seeds, thinly sliced green 


onions 
Quick Asian Barbecue Sauce (optional) 


1. Rinse and pat ribs dry. Ifdesired, 
remove thin membrane from back of ribs by 
slicing into it with a knife and then pulling it 
off. (This will make ribs more tender.) 

2. Bring ribs and water to cover to a boil in 
a large Dutch oven over medium-high heat; 
reduce heat to medium, and simmer 30 
minutes. Drain and pat dry. Place ribs ina 
13- x 9-inch baking dish. 

3. Stir together honey and next 4 ingredi- 
ents; pour over ribs. 

4. Light | side of grill, heating to 350° to 
400° (medium-high) heat; leave other side 
unlit. Arrange ribs over unlit side of grill, 
reserving sauce in dish. Grill, covered with 
grill lid, 45 minutes. Reposition rib slabs, 
placing slab closest to heat source away 


SOUTHERN LIVING SEPTEMBER 2008 


Cook Honey-Soy 
Appetizer Ribs 
on the grilt for 
finger-licking 
goodness. 


from heat and moving other slab closer to 
heat. Grill, covered with grill lid, 45 min- 
utes to | hour or until tender, repositioning 
ribs and basting with reserved sauce every 
20 minutes. Remove ribs from grill, and let 
stand 10 minutes. Cut ribs, slicing between 
bones. Garnish, if desired. Serve with 
Quick Asian Barbecue Sauce, if desired. 


Quick Asian Barbecue Sauce: 
MAKES 1/2 CUP: PREP: 5 MIN. 

Stir together '/2 cup barbecue sauce, 
2 Tbsp. soy sauce, and 1 tsp. Asian 
sriracha hot chili sauce. 


Pork-and-Pasta With 
Gorgonzola Cream 
MAKES 4 SERVINGS; PREP: 20 MIN., 
COOK: 9 MIN 


1 (1-lb.) pork tenderloin 
itsp. salt 

‘4 tsp. dried oregano 

4% tsp. dried basil 

17, tsp. pepper 

1%, tsp. garlic powder 

1 (12-02.) package fettuccine 
2 Tbsp. butter 

2 Tbsp. balsamic vinegar 
Gorgonzota Cream 


1. Remove silver skin from tenderloin, 
leaving a thin layer of fat. Cut pork into 8 
(‘A-inch) medallions. Combine salt and 
next 4 ingredients. Sprinkle medallions 
with salt mixture. 

2. Prepare pasta according to package 
directions. 


3. Meanwhile, melt butter in a large non- 
stick skillet over medium-high heat; add 
medallions, and cook 2 to 3 minutes on 
each side or until lightly browned. Reduce 
heat to medium; stir in vinegar. Cook pork 
1 to 1% minutes on each side or until meat 
is done. Serve medallions over hot cooked 


pasta with Gorgonzola Cream. 


Gorgonzola Cream: 
MAKES ABOUT 1'/2 CUPS; PREP: 5 MIN., 
COOK: 5 MIN. 
Melt 2 Tbsp. butter in a small skillet over 
low heat; stir in 1 cup half-and-half and % 
cup crumbled Gorgonzola cheese, stirring 
until cheese is melted. 

—MARLACLARK, MORIARTY, NEW MEXICO 


Pork Tenderloin-and- 
Tomato Salad 
MAKES 4 SERVINGS: PREP: 15 MIN., 


COOK: 20 MIN, BAKE: 15 MIN., STAND: 12 MIN. 


Save the crumbled bacon from the dressing 
to scatter over the salad. 


1(1-lb.) pork tenderloin 

1 Tbsp. coarsely ground pepper 
3/4 tsp. salt 

2 Tbsp. olive oil 


1 (5-02.) package spring mix, thoroughly 


washed 


3 large tomatoes, cut into */2-inch-thick slices 


Warm Bacon Vinaigrette 
Garnish: cooked and crumbled bacon 


1. Remove silver skin from tenderloin, 
leaving a thin layer of fat. 
2. Preheat oven to 400°. Rub pepper and 
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Branford Marsalis 


This jazzman keeps steady in his music 
and his life. By Allison Barnes 


rammy winner 


i , Hull vine 
7 - : in Be bd: Marsalis 
ya ‘BA. ay considers his Southern 
J milieu his muse. right 
down to the accents. 
“The syncopation and rhythm of 
the language has a singsong quality.” 
savs the jazz saxophonist anc classi- 
cal musician. “The Southern intlu- 
cuce ts there in whatever | da.” 
Branford appears as cool and 
relaxed as a jazzman should. UVhat’s 
why in 2002 he traded the current 
= i ear of busy Northern cities to savor 
» ‘ * the steady rhyvthin of Durham, 
ye North Carolina. with his wife and 


three kids. 
ers “e “Carolina ts close cnough to New 
aac a j wa York for me.” the New Orleans 
a. Pan native says with a soft chuckle. 
hag ae “Moving here was a return to certain 
Ey --- priorities.” 
Fe Keeping a musical tic in the 
ro ; community, Branford inspires 
: Hlecdgling musicians as an adjunet 
: professor at North Carolina Central 
P) { University. After Hurricaue Katrina, 
he and Eharey Connick. Jr. joined 


i 


BT, ustitihlrt tt RST 


» with Habitat for Humanity to 
‘44 build housing for musicians in 
a OS / New Orleans. 
§ a, “No matter how aggressive or 
i iildren need : th . 

f Blea Ps bs ai madern our music sounds, we're 
Branford Otani rials | ~ 1 | still Southerners. and that’s always 
he chose tora ise 3 ~~ wong to be.” he savs. @ 

A kids ina a val es \ ‘Le learn more about Branford s 


fanuly, music. and food. visit 
southernliving. com/southerucrs. 
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4 hermit by nature 

/ but a Southerner 
: by nurture, I’m all 
/ kinds of contradic- 
A tory when it comes 


O Souther Nn Woman Is dan Is and 


This wannabe hermit might've underestimated the value of her support networks. By Amy C. Balfour 


to playing well with others. A 
born bookworm, I’ve always 
preferred a good read over social- 
izing, but as a child growing up 
in Virginia, there were certain 
rites of passage I couldn’t avoid. 
From Girl Scouts to summer 
camp to Kappa to Junior League, 
my life’s been a long group hug 

of skits, songs, spirit, and phil- 
anthropic societies. I can’t walk 
past a meeting to this day without 
yelling “present” and signing up 
for a committee. 

So it’s no surprise that a 
recent six-year stint away from 
the South warmed the cockles 
of my hermitic heart. I lived ina 
sprawling city out West where it 
was easy to be a nobody. 

For one thing, I lost my back- 
story there. Not possible in the South 
where “backstory” goes by another name: 
vital information. It’s that explanatory 
clause that puts even a throwaway conver- 
sation into historical context. My mother, 
the town crier, has made it a one-breath 
art form. 

Me: I’min the car. Where's that florist 
you like? 

Mom: Oh, it’s beside that bookstore 
owned by Sally Anne, you know, Aunt 
Liddie’s neighbor who stole her sister’s 
husband, the lawyer who got sick? She 
kept taking pies over till he recuperated, 
and then he left his wife, bless her heart. 
She got struck by lightning a year later, 
and then they got married and opened up 
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that bookstore right there on Maple. 
Me: Wasn't that like 40 years ago? 
Mom: Yes, and don’t tell anyone I told you. 


Grocery shopping is also better for 
recluses in cities where you are unknown. 
You know how it goes in the South. 
Everything's fine and dandy until you hit 
aisle five and spot your 12th-grade English 
teacher staring at a big box of Cocoa Puffs. 
Shoot. All you wanted was a Diet Coke, 

a bag of Doritos, and that new magazine 
with Brad Pitt on the cover—not 15 min- 
utes of conversation. My sister calls the 
subsequent pivot-and-dash the Kroger 
Two-step, that frantic move to avoid social 
interaction that inevitably leaves you on the 
women’s hygiene aisle until the coast is clear. 


Then there’s Internet dating. 
Match.com and eHarmony area 
boon for urban recluses. Stocked 
with every variety of man, 

they're virtual big-box stores 
for girls who fear bars. The guy 
was a jerk? Move on. There are 
2 million more to choose from. 
Have an embarrassing date? 
Who’s gonna know? But in the 
South? Type ina local zip code 
on Match.com, and half the 
photos are recognizable: “That 
guy was picking his nose at 
Piggly Wiggly just last week!” 
But you know what? I recently 
moved back to Virginia, and 
I'm starting to think I’ve been 
too hard on backstory and 
familiarity. Take a friend living 
in another part of the country 
who recently discovered that 
the “love of her life,” whom she 
met online, was knee-deep ina 
scary religious cult. In the South, 
friends would’ve saved her the heart- 
ache. “You have a date with Scott? Ewww. 
He dated my cousin’s coworker'’s sister, 
and she said he has a stone altar in his den, 
11 toes, and 5 million issues. Weir-do.” 
And that English teacher I saw in Kroger? 
Would it have killed me to chat for 15 min- 
utes? To tell her how much I loved her class? 

Insum, this wannabe hermit might’ve 
underestimated the value of Southern sup- 
port networks. Just last week I spilled a stack 
of papers all over the street, and the Domino’s 
guy slowed down to ask if | needed help. 
Would that have happened anywhere else? @ 


Amy G. Balfour is a freelance writer who 
recently moved back to Virginia, leaving 
her anonymity at the state line. 
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~welve years without a football team might deter some band members, but not those in Baltimare’s 
Marching Ravens. Between 1984, when the Colts, the city’s pro football team, left, and 1996, 
when Cleveland’s NFL team moved to Baltimore and changed its name to the Ravens, the band 
played on. The group’s president, John Ziemann, saw to that. “I wanted to show the nation and 
the NFL that Baltimore could support a team,” he says. 

Not only does Baltimore support the team and its band, but so do some 400 members, including musi- 
cians, flag line, honor guard, equipment crew, staff, and medical crew from cight states, including North 
Carolina and West Virginia. Some drive more than two hours to perform during home games and to attend 
Wednesday night rehearsals. They range in age from 14 to over 60. All are volunteers. The Marching 
Ravens hold auditions every Wednesday night; visit www.ravensband.org, or call (410) 557-8335. 
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1. On game day, the Marching 
Ravens start at Oriole Park and 
parade along “Ravens Way” to the 
M&T Bank Stadium. 
2. Band members wear their team 
colors with pride. 
3. Band president John Ziemann, 
who joined the Colts’ Band asa 
member of the percussion section 
in 1962, kept the 61-year-old band 
playing even when the city had no 
football team. He also serves as dep- 
uty director for the Sports Legends 
Museum at Camden Yards and the 
Babe Ruth Birthplace and Museum. 
4. Saxophone player Megan Furth 
and her two brothers, one on clarinet 
and the ather on trombone, turn the 
Marching Ravens into a family affair. 
§. During the pregame show, the 
band forms the word “Ravens.” Jeff 
Davis leads the sousaphones in 
forming the letter “V." 
6. Jill Rothhaupt, a member of the 
flag line for 10 years, volunteers with 
her daughter, Amber, who marches 
in the banner line. 
“@. Chief trumpet soloist Leroy 
< - sara on oo Bamberger, who held the same posi- 
ee Nad ee eat , pee tion in the Indiana University of 
aah ea ee Pennsylvania Marching Band, brings 
a Ravens fans to their feet when he 
hits E flat above double C during the 
halftime show. 
8. Aband member for 11 years, 
trombone player Ruth Braden travets 
go miles one way for Wednesday 
night rehearsals and home games. 
9. During all home games the 
Marching Ravens sit in the end zone 
of M&T Bank Stadium, nicknamed 
the “Band Zone” by Ravens players. 
10. Drummers stay sharp with 
weekly practices. 
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n autumn morning mist rises as Paul and 
YoungSuk Estabrook step out of their hilltop 
home and into an Asian pear orchard near 


trees, sizing up the dangling harvest, and looking for any signs 
of trouble involving weather, critters, and irrigation pipes. 
“Cars will start streaming up our driveway by 10 a.m.,” Paul 
says with the calm urgency of a man who has a long to-do list 
but also a can-do grip on the situation. “Everybody will want 
pears,” he adds, sliding open heavy barn doors to reveal a 
world of crates, boxes, and colorful fruit, “and we'll be ready.” 
“They'll all want to taste sample slices too,” says YoungSuk 
as she gathers a knife, a cutting board, and pears ranging from 
sunny yellow to russet red but all with a hint of gold. “The best 
part is we get to taste right along with them.” 


Favorite Time of Year Mid-August to December at 
Virginia Gold Orchard is harvest time, when the Estabrooks, 
who mostly toil alone on 94 acres, welcome guests. Many 
return annually for what's considered a curious crop in the 
Shenandoah Valley. It’s the only place around where you'll find 
exotic pears typically grown in Korea, Japan, and China. 
“Asian pears aren't like the Bartletts, Boscs, andl other 
European pears most Americans know,” Paul says. “Some are 
large and round or oblong, not tapered on top and rounded on 
bottom, not what people here usually think of as ‘pear-shaped. 
“They taste different too,” YoungSuk says. “They’re crisp 
and crunchy like apples, evenly firm, and juicy like melons. 
Once people try them, they usually like them. Depending on 
sugar levels and acidity, they can be spicy, sweet, sour, or all 
that at the same time. Asian pears keep well too—six months or 
more in the refrigerator—without getting mushy like pears do.” 


Love at First Bite A Bostonian engineer, Paul was 
helping build an electric plant in Korea in the 1970s when he 


Crop of Go 


met his future wife and orchard partner. “YoungSuk was a sec- 
= retary who sent out for some pears to feed our crew,” he recalls. 
n Cc enan Od “Her family has kept orchards for generations. I liked the pears, 


3 


and I loved the secretary! 


A Virginia couple finds that gold grows on trees— They married, had ason (now a photographer studying for 
: his master’s degree in fine arts in Virginia) and a daughter (now 
and it tastes great too. By Joe Rada 


a film editor in New York), and moved to a New Hampshire 
farm, where they began planting Asian pear trees. “It began 
as a hobby, but it grew into a real devotion,” Paul says. “After 
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Natural Bridge, Virginia. They walk clown a slope 
toward a rustic packinghouse, eyeing rows of fruit 


jee 


INVITE DRAMA. 


* 


. 


BELGARD TRANSFORM YOUR BACKYARD INTO AN 

at | UNFORGETTABLE STAGE FOR ENTERTAINING. 
— HARDSCAPES —— Dublin Cobble (featured) evudes a quiet sophistication that belies its humble origins, 

IBE PREPARED FOR COMPANY™ recalling the venerable look and feel of centuries-old European villas. 

Aavatlable through contractors and landscape architects. Fora free 2008 Belgard Catalog, call 877 - Belgard or visit us at BELGARDFALL.COM 
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Sample Pack of Pears 

Crispy, crunchy, and juicy—what you like is a 

matter of taste. The best thing to do is to go 

taste. These are a few of the varieties grown. 

@ Winter Gold: Spicy, sweet, juicy, oblong, 
dark russet red 

@ Sweet & Sour: A heavenly balance of 
sugars and acidity 

@ Millennium: Mild, yellow-and-orange color 

@ Arriang: Large, round, sweet, golden 

brown, late-ripening 


m 


Good morning. 
Come see what we've planned for the rest of your day! 


a few harsh New England winters, we 
looked for a place with better growing 
conditions for the pears and found it 
here in the Shenandoah Valley. The soil, 
= elevation, and climate are just right, and 
| people in this community welcomed us 
| with open arms.” 
YoungSuk hybridizes new cultivars to 
. achieve various colors, shapes, textures, 
| tastes, and disease resistance. Pau! has 
built a greenhouse, sunk a well, plumbed 
an irrigation system, and learned to main- 
tain beehives for pollination and honey. 
“We moved 500 trees here in 1990,” 
YoungSuk says. “Now we have more than 
4,000 trees and 14 varieties of pears.” 


Orchard Life Keeping an orchard 
involves constant attention and a lot 

of worry. “A late frost, snow, or hail in 
spring can ruin blossoms and buds,” Paul 
says. “During droughts we focus on water 


et OOF nn — 


issues. Hurricane winds in late summer 


The best resort-style living in Columbia, South Carolina's Community of the Year and fall can knock heavy pears—some 


The fish are biting, 30 miles of walking trails, state-of-the art YMCA, vibrant Town Center, weigh up to 2 pounds—off their stems 
and much more. Located halfway between the mountains and the coast, Lake Carolina before they’re ripe.” 
. icul | 1 d Hat ‘ ; ili y, . 
is meticulously planned for all life’s stages. Priced from $150,000 to $2 million That’s just She wena WVe-alandeal 


with damage done by crows, deer, wood- 
chucks, raccoons, rabbits, and insects,” 
he says. “Anything that can climb a tree 
or rub against it will. As a certified organic 
operation, we use natural solutions 
instead of chemicals. Then we cross 


103.136523AK-) SO ———— LakeCarolina.com 


Pe:  Bitein =. Fe = 2 
In a good year Virginia Gold Orchard produces 
5,000 cases of Asian pears. People pulling 
into the driveway buy about half the crop, one 
10-pound case at a time (about 12 to 30 pears, 
depending on size, for $25). The rest goes 
mostly to caterers, a farm co-op that sells them 


in D.C’s Dupont Circle, and mail orders. “Cooks 
} at the Natural Bridge Hotel and Southern Inn 
a Restaurant make a salad of pears, greens, and 
= we Ss y % nuts,” YoungSuk says. “At Washington and 
ees f ~ __ Lee University each student gets a pear during 
2 midterms. Isn't that a nice tradition?” 


ABOVE-tEFT YoungSuk chats 
withna'customer. asove: The 
Estbraoks moved their Asian 
Regeerchard to the Shenandoah 
Valley for better growing 
Conditions. ABOVE, RIGHT: Slices 
are always available for tasting. 


our fingers anc hope for the best.” 
“We plant fruit that blooms and rip- a : ‘ 
ens at different times,” YoungSuk says. Spare SNOPPING bliss 
“Every year we lose some pears, but others pe ee es, 
survive. It takes 10 to 15 years to hybrid- ‘ 


- 


ize new varieties—a long time to wait just 
to find out you got it wrong—so we plan 
carefully and try to get things right the 
first time.” 


Y’all Come Back, Hear? Paul 
and YoungSuk relish the work and love 
talking. “People bring in empty boxes 
with our logo,” Paul says. “We give them 
a dollar off for recycling. It’s amazing to 
see decade-old boxes still in use.” As 

a Korean and a Bostonian with strong 
accents, they nonetheless exude Southern 


hospitality. “We may never get the ‘y'all’ LEESBURG 


thing just right,” Pau! admits, “but we feel CORNER 
” PREMIUM 
very much at home here.” @ OUTLETS* 


Virginia Gold Orchard: 100 Asian Pear 110 STORES FEATURING Ann Taylor Factory Store, Banana Republic Factory Store, 
Way, Natural Bridge, VA 24578; www. Calvin Klein, Gap Outlet, Kenneth Cole, Restoration Hardware, Timberland, Tommy 
virginiagoldorchard.com or (540) 291- Hilfiger, Tumi, Zales Outlet and more AT SAVINGS OF 25% TO 65% EVERY DAY. 


148]. Located between Natural Bridge LEESBURG, VA « INTERSECTION OF RTE. 7 & 15 BYPASS NORTH, EXIT FORT EVANS RD 
and Lexington on U.S. 11 amile north of (703) 737-3071 * PREMIUMOUTLETS.COM * CHELSEA PROPERTY GROUP” 

1-8] at Exit 180; open late August to early “ASIMON ‘Company 
December. 


ABOVE; Eric Markow (right) and 
Thom Norris worked for five 


years to develop tneir woven 


glass process. Lert: Nes! 


among-their mos 


Weaving Glass 


Eric Markow and Thom Norris create vibrant one-of-a-kind works of art in their 
Falls Church, Virginia, studio. By James T. Black 


PW Mhere’s probably nothing as 
fragile as two tiny eggs sitting 
in a bird’s nest—especially 
when it’s all mace of glass. 

That’s the creative chal- 
lenge Eric Markow and Thom Norris face 
every time they fire up their kilns. As the 
inventors of a unique “woven glass” tech- 
nique, these Falls Church, Virginia, arti- 
sans use an unforgiving medium to create 
unforgettable works of art. 


Creating Colors “Glass is about 
the most difficult material to work with,” 
Eric says. “It takes us six weeks to take 
a piece from idea to completion. In our 
early experimental days, we could almost 


be done and then get a crack.” 

The artists worked for years on the pro- 
cess. “Eric introduced me to stained glass 
shortly after we met about 14 years ago,” 
Thom says. “We took a workshop and 
started doing pieces on commission. We 
were always looking for new colors. We'd 
visit stained glass shops and ask to see 
what they had in the back—any glass that 
might be too odd to sell up front.” 

When the partners found that com- 
mercial glass comes in only about 
100 colors, they decided to make 
their own. They started experi- 
menting in their studio by fusing 
pieces and sheets of the material 
together, cooking some for up to 


Look closely at Charlotte and you'll discover a lot. A lot of indulging at our five-star restaurants. A lot of flirting at our electrifying clubs. And a 


lot af explorina at our museums and galleries. Find a lot more at 800-231-4636 or charlottesgotalot.com. 


People&Places MADE BY HAND 
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“Eric trained as a chemical 
engineer, and my degree is 
in biology. Because of our 
| backgrounds, we know a lot 

about scientific methods.” 


THOM NORRIS, GLASS ARTIST 


Slow down. Reconnect. et 


Fly to Asheville. 
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24 hours at temperatures of more than 
1,000 degrees. 

Eventually Eric and Thom learned 
that by adding glass powders to the mix 
or by layering different colored sheets 
together, they could create new hues. 
Their technique also made the glass more 
malleable, so that at high temperatures it 
could stretch and bend almost like rub- 
ber. After five years of hot, tiring, and 
often frustrating labor, the artists perfect- 
ed a way of combining brightly colored 
strands together to create textured pieces 
that look more like woven fabric than 
fragile glass. 

“Tt took us a long time to find which 
temperatures create which colors. Some 
pieces are in and out of the kiln four or 
five times, and everything has to be staged 
perfectly,” Eric says. “Basically we want- 
ed to come up with something unique and 
different. I think we did.” 


Showtime Eric and Thom exhibited 
their first pieces at a Baltimore show in 
2004. Since then, they’ve created hun- 
dreds of woven wonders ranging froma 
glittering 7-foot-tall saguaro cactus in 30 
shades of green to delicate 6-inch-wide 
“nest babies” that come complete with 
glass twigs and eggs. 

Because a piece can take weeks to com- 
plete, the artists only make 100 or soa 
year. Demand keeps growing—more than 
50 galleries now carry their wall sculp- 
tures, nests, and table sculptures, and 
they take part in a few art shows across the 
country each year. “We probably stay just 
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Great kitchens are like great meals. 
You have to know where to look to find the right ingredients. 


Find them at the Living Kitchen Showroom at E. A. Holsten, inc 
: ds-0n w.th Sub-Zero and Vv tud-scala luichan selings 


belore you wis-t a daator, Pian. Dream. Take your time. 
SNOwtTOoM foclay 10 schodule an appantment wrth a consultant. 


Teas] muouey Yrs. Holsten 


THE SUB-ZERO AND WOLF LIVING KITCHEN SHOWROOM AT E A. HOLSTEN, INC 
1400 Ovorbrook Ave. Fichmond, VA (804) 359-3511 eaholsien com 


You are currenuy reading 
Mid-Atlantic Living, 
the Southern Living special section created exclusively 
for our 1,898,000 readers in the Mid-Atlantic. 


To find out why so many local 
businesses effectively and afford- 
ably advertise in Mid-Atlantic 
YouCanGo || f 4 } Living, contact Hoke Carter, 
Ho gain ; ’ 
- Advertising Director State 
Magazines at 404-888-1967. 
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as busy preparing for a few shows a 
year as we do filling orders,” Thom 
says. “We have 15 new Japarese 

origami-inspired pieces in our solo 


New York show this fall. We worked 


on those a!l summer.” 


The Science of Art Both 
agree that their love of science has 

a lot to do with their artistic suc- 
cess. “Eric trained as a chemical! 
engineer, and my degree is in biol- 
ogy,” Thom says. “Because of our 
backgrounds, we know a lot about 
scientific methods.” 

Those methods include spending 


Hot Glass, Cold Glass bs 
Although they won't reveal their entire 
weaving process, one secret to Markow & 
Norris’ success was their ability to reach a 
happy medium between “hot" (blown) and 
“cold” (stained) glass. While looking for a 
way to bring new colors to “cold” glass, the 
artists created mixtures that are heated 
somewhere between the two temperature 
ranges. “We don't get it as hot as blown 
glass,” Eric explains. “We like to say that 
blown glass looks tike honey—and our pro- 
cess uses glass when it is more like taffy.” 


long hours in the studio mixing, measur- 


ing, and manipulating glass. “After a piece 
is heated we have to wait for it to cool 


before working with it,” Eric explains. 
“Some glass only cools a few degrees an 
hour, so it can take a week to get it in and 
out of the kiln successfully.” 

Like their gleaming glass creations, 
Eric ancl Thom have successfully fused 
their careers into a wonderful mixture 
ofart and science. “Our experiments 
aren’t as trial and error as they used to 
be, but we’re still learning,” Thom says. 
“And I think that’s what you should 
always strive for, whether you work ina 
lab ora studio.” 


And, you know what? No other Active Adult community near 


Markow & Norris woven glass pieces the Delaware Shore can say that. Which is why this 100% 
| __ range in price from $375 to $10,000, up-and-running, has-it-all community is worth a visit soon. 
and there is a four- to six-month wait- 
ing period for a custom piece. For more 23 White Pelican Court ¢ Bridgeville, Delaware 19933 
information call 1-888-282-7081. To find 1.866.684.DE4U (3348) * www.HeritageShores.com 
| a schedule of upcoming shows and a list 
of galleries that carry their creations, visit @ Subject to availabilty. Prices subject to change without notice. Not a valid offering in any state where registration is required 
but not yet completed. At least one resident must be 55 or better. No permanent residents under the age of 19. NY- THE 
www.wovenglass.com. SUES COMPLETE OFFERING TERMS ARE IN AN OFFERING PLAN AVAILABLE FROM SPONSOR. FILE NO. H- 06-0019. 


fit’s Monday. Bobbywood, in down- 
town Norfolk, is closed. For its owner 
and executive chef, however, there's 
no better place to unwind. He comes 
here to work and to relax. 

“My wife, Heidi, is teaching school. Our 

son, Zachary, is in school. I won't sit at 
home,” Bobby Huber says of his day off. “I 
come in here and sit on the couch and open 
a bottle of wine and watch television.” 

While he clicks the remote, Bobby is 
likely planning ways to improve the busi- 
ness that bears his name. He loves the res- 
taurant, he loves this city, and his fans love 
the way he cooks. 

They come for his famous Oyster Stew, 
served atop a mound of mashed potatoes; 
for his Haggerty’s Etouffée that’s so much 
more than crawfish; for his Surry Sausage, 
the main ingredient made so close to 
Norfolk that you can nearly smell the 
smoke; for his Jumbo Lump Crabcakes he 
serves only in season. 

“ use crabmeat from our Bay in season 
that runs April to December. That’s it. 
When it’s done, I take it off the menu,” 
he states. 
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Sailor to Chef in Norfolk 


With superb local ingredients, Bobby Huber elevates the palates of Norfolk. By Gary D. Ford 


Serving in Norfolk Bobby and 
Bobby wood reflect Norfolk so well, a city 
of ever-arriving new residents, many with 
connections to the military, with palates 
ranging from novice to worldly. He wel- 
comes them all to his tables—high-ranking 
officers with well-traveled tastes as well as 
young burger-and-a-beer sailors. 
“Enlisted people are young, and their 
palates aren't sophisticated,” he says. “You 
can teach them how to appreciate food for 
the rest of their lives. So many people who 


dined with me come back and say, ‘You 
introduced me to this and that. It makes 
me feel good.” 

Bobby, a Navy veteran born in New York 
and raised in Florida, sees himself in these 
young sailors. Years ago, given a choice of 
duty stations after boot camp, he requested 
Connecticut, Hawaii, or San Diego. 

The Navy sent him to Norfolk. 

“] had heard about the ‘Sailor Keep Off 
the Grass’ signs in Norfolk. I wasn’t look- 
ing forward to it,” he recalls. 
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After his hitch in submarines, Bobby, 
who had worked in restaurants since age 
12, was accepted into both The Culinary 
Institute of America and Johnson & Wales 
University, then located in Norfolk, where 
his parents lived. He chose Norfolk and 
found ahome. 


Opening Bobbywood Bobby honed 
his skills and reputation in one kitchen 
after another in Hampton Roads, mentored 
by chefs such as Monroe Duncan and Joe 
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| GETAWAY PACKAGES 


from $389 for two nights per couple 


There’s a destination along the James River where 
couples come to play. Where you'll cozy into the 
comfortable luxury of our guestrooms and suites. Take [7 iC T° 
er ee ae KINGSMILL 
a swim in the pool. Or a swing on our world-famous Wee SIT % 
; Resort ® Ypa 
River Course. Explore the beauty and history of l 


One oF THE ANHEUSER-BUSCH COMPANIES 
Williamsburg. Then settle in for a luxurious massage or 


cv: 
a steak dinner at Eagles Restaurant. It’s everything you se BESS NIT 


want, all in one place. And all just a phone call away. 


Some restrictions apply. Ask for details. ©2008 Busch Entertainment Corporation. All rights rasarved 


Great vacation packages are available for everything from golf and spa to family getaways. 
+» 800.832.5665 » kingsmill.com « 


THREE CHAMPIONSHIP GOLF COURSES 


FULL-SERVICE MARINA CONTEMPORARY SPORTS CLUB 
FIRST-CLASS TENNIS COURTS 


FINE & CASUAL DINING LUXURIOUS SPA WORLD-CLASS AMENITIES 
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Hoggard. He also opened his own restaurant, Sweet Bird 
of Youth. It failed, although the reviews were positive. 
“What a stinker that was,” recalls the plainspoken chef. 
“I was young, stupid, and had no business sense about me.” 

He learned, and he traveled, dining across America 

and Europe. In France he saw how many fine restaurants 

“are the results of years and years of practicing a cuisine 
and perfecting it. That's the way I am. I find myself fall- 
ing into that French idea. There are things that won't 
come off my menu,” he says. 

His first Bobby wood, opened in 1995, won awards 
and accolades, as did his Bobby’s Americana. Several 
years later he closed both to take a breather and reassess. 

“T was in limbo,” he says. “We thought of moving to 
Connecticut or to Florida, but we said, ‘Let’s make every- 
thing work here. Norfolk is home.’ ” 


Collards, Kale, Silver Queen Corn So 
he opened the new Bobbywood on Monticello Avenue, 
with his chef de cuisine, Shaun Wade, once a troubled 
youth who wanted to get off the street. Bobby gave hima 
chance, and ever since the two have forged a close bond. 
“Shaun started by washing dishes when he was 17. He 
worked his way up over the years. I had a chef de cuisine. 
Shaun saw him fail, and he stepped right up to the plate,” 
Bobby recalls, smiling proudly. “I tel] Shaun, ‘I’ll always 
have your back.’ ” 

Shaun has worked with Bobby in creating a menu 
known for its international flavors accented with home- 
grown, in-season ingredients. Silver Queen Corn, from 
Virginia and North Carolina, sweetens his Oyster Stew. 


“Phenomenal,” he calls local collards, kale, strawberries, 


and other fruits and vegetables. 
Some diners come nearly every night, but for others, 
Bobbywood is a special-occasion restaurant. 


A Culinary Destination Bobby couldn't be 
happier with his life in the restaurant business, with 
Heidi, and with Zachary, who already cooks with dad. 

“I fhe wants to work in a restaurant, I want him to be 
the best at it,” Bobby says. “He’ll start by washing dishes 
and work his way up, just like I did.” 

That kind of drive and talent has helped Norfolk rise as 
a dining destination, a credit he quickly shares with others. 

“T think Norfolk is a jewel that has yet to be discovered,” 
Bobby says of the city asa culinary destination. “We 
have some outstanding restaurants in this city, with very 
talented chefs. We're all fierce competitors, but I eat in 
their restaurants too.” e 


Bobbywood: 435 Monticello Avenue, Norfolk, VA 
23510; www.eatbobbywood.com or (757) 961-5417. 
Hours: 5-10 p.m. Tuesday-T hursday, 5-11 p.m. Friday- 
Saturday, 5-9 p.m. Sunday. 


come visit 


MARY 


The crowds are gone, the seafood 
abundant and the weather 
wonderfull Come share In our 
heritage and the bounty of the 
land. There has never been a 
better time to "Fall into Somerset, 
County, Maryland"! 


800-521-9189 
www.visitsomerset.com 


MARYLAND 
WELCOME 


Sail away to Dorchester County, 
on Maryland's Eastern Shore! Our 
fall weather is ideal for cycling, 
kayaking, or strolling along our 1,700 
miles of shoreline; shopping in our 
boutiques, art galleries and antique 
shops; and dining in our restaurants. 
Dorchester County, Maryland - 
Adventure : Art - Alimentary delight. 


800.522. TOUR 
www. TourDorchester.org 


Doxcnestin Crn wy 
MARYLAND 


WELCOME 


Maryland's Beach & Beyond, 
Explore our beaches from 
Ocean Clty to Assateague 

Island National Seashore and 

our charming seaside towns 

and villages. Shop, kayak, golf, 
cycle & fish. 


800-852-0335 
visitworcester.org 


Wor ESTER CK wTY 
MARYLAND 
WELCOME 


come vis 


There is something for everyone in 
Queen Anne's County; “The Land of 
Pleasant Living.” Enjoy the picturesque 
towns, tranquil atmosphere, waterfront 
dining, hike/bike on the Crass Island 
Trail or enjay a challenging round of 
golf. While visiting, be sure to check 
out the many historic sites dating 
back the 1600's. 


1.888.400.RSVP 
www.discoverqueenannes.com 


WELCOME » 


MARYLAN 


WELCOME 


This scenic peninsula on Maryland‘s 
Upper Chesapeake Bay offers historic 
waterfront towns, art galleries, 
performing art theaters, farmers 
markets, museums, antique and 
specialty shops, fishing, kayaking, 
boating, sailing, sunset cruises, fresh 
local seafood and more. For a list of 
terrific small-town events and a Free 
visitor packet, please contact 


410-778-0416 
www.kentcounty.com 


Savor fine wines and explore 
Maryland's eastern shore at the 
Autumn Wine Festival, October 

18-19 in Salisbury, MD. Taste from 
18 Maryland wineries while enjoying 
live music, crafts and food. Stay with 

us, and discover all of Delmarva's 
hidden treasures. 


1-800-332-TOUR 
www.AutumnWineFestival.org 


WELCOME 


Explore St. Michaels, Oxford, Tilghman 
Island, and Easton and discover the 
best chefs and artists in the 
Mid Atlantic, one-of-a-kind boutiques, 
museums, theaters, and breathtaking 
waterscapes and jandscapes. Enjoy 
our 602 miles of shoreline, sailing, 
yachting, kayaking, fishing, biking, 
antiques, and rich maritime and 
colonial history. 


410-770-8000 
www.tourtalbot.org 
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St. Michaels pataaken 


MARYLAND 


WELCOME 


Ocean City Maryland Vacation 
Reservations 
Choose from 10 Unique Oceanfront 
Hotels with a wide range of 
amenities, locations and rates to suit 
your needs. Indoor & outdoor pools, 
jacuzzies, saunas, tennis, pool bars 
& grills, game raoms, playgrouds, 
resaurants. Suites and efficiency 
units available. Experience an 
unparalled oceanfront vacation. 


800.638.2106 
www.ocmdhotels.com 


Discover the lifestyles and peaple af 
the Chesapeake Bay at Navy Paint as 
you explore nine exhibit buildings, 
the Hooper Strait Lighthouse, and 
the nation's largest collection of 
traditional wooden Bay boats at the 
Chesapeake Bay Maritime Museum. 
Enjoy award-winning accommoda- 
tions and restaurants, boating, biking, 
chic and casual shopping boutiques. 


800-808-7622 
st.michaelsmd.org 


Historic Charm, Nautical Adventure, Romantic Spaces 
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The Season’s Finest 


~ \ ugar pie. Cinderella. Gladiator. Magic Lantern. Even their names add poetry 
to the harvest season. You can buy your pumpkins at a local market, but we 
like to make a day of it. Check out some our favorite pumpkin patches. 
e Fifer Orchards, Wyoming, acs 
DE; www.fiferorchards.com or jie 
(302) 697-2141. This farm features a corn 
maze, grain sandboxes, and a petting zoo. 
e Oakley’s Farm Market, Hebron, MD; 
(410) 860-8553. We like the pumpkins and 
field-grown mums at this family farm. 
e Sky Meadows State Park, Delaplane, 
VA: (540) 592-3556. The 1,864-acre park 
hosts a Family Farm Festival and pick- 


your-own-pumpkin patch each weekend 
in October. 


Fanfare at Montpelier James Madison’s Montpelier in 
Orange, Virginia, commemorates both the birth of our government and the 
mansion’s grand reopening with a Restoration Celebration on September 17. 
Festivities begin at 11 a.m. For more information visit www.montpelier.org. 


A Stitch in Time Tre 
Shenandoah Valley will blaze with 
color this fall when a monthlong 
celebration, Quilts: Past, Present & 
Future, kicks off September 1. There’s 
a full schedule of activities from 
quilting bees and gallery walks to 
quilt appraisals and special exhibits. 
You don't have to be a wizard with a 
needle to participate, says Kay Shirey 
of Rachel’s Quilt Patch in Staunton. 
“Quilts touch the heart. No matter 
what you're interested in, you'll be 
able to find it.” 

For more information contact the 
Staunton Convention and Visitors 
Bureau at (§40) 342-3971, or visit 
www.staunton.va.us/visitor for a 
downloadable brochure. e 
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That's 21 breakfasts, 21 lunches, 
21 dinners, and 21 desserts —=— 


/Vow! CHECK OUT 
MARIE OSMOND! 


BREAKTHROUGH PROGRAM! 


NutriSystem® Advanced™ 
Easier. Healthier. Our best ever! Now with 
more crave-busting power to tackle that 
hunger. You'll eat great, feel full, AND 
lose weight! 


Helps You Lose Weight 
Without Feeling Hungry! 


NutriSystem, lost The NutriSystem Advanced program combines 
40 pounds*, and a the amazing breakthrough science of the 
never looked back.” “good carb” Glycemic Advantage™, with 

a unique, heart-healthy ingredient and 
natural fiber, to help better 

control your appetite. So 

you can eat what you love, 


went on 


—larie Osmond 


_ feel full longer, and lose Mioney Back 
breakfast weight now. It’s simply our VeetlTel mela} rn 
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__.. Everything is shipped / j Select the Advanced 28-Day Auto-Delivery 4 
$y right to your door, j I Program and you can get an additional I 
Wake ready to heat, eat, 7 it a ee Se : +] 

j and go. Meals prepare y : R ~ 
in minutes! 7 I I 
f I | I 
Curb i I 4 

your Cravings 

with our delicious t . 
chocolates, after I Please use promo code M20): Im to get this offer. I 


chips, and 
amazing 
treats. Yum! 


ll tOffer gaod on Auto-Delivery order only. Free shipping to Continental U.S. only. One additional free 
af week of food will be included with each of your first three deliveries. With Auto-Delivery, you are 
automatically charged and shipped your 28-Day program once every 4 weeks unless yau cancel. 
You can cancel Auto-Delivery at any time by calling 1-800-321-THIN®. However for this offer you 


» I must stay on Auto-Delivery far at least three consecutive 28-Day program deliveries to receive all | 
“a J three free weeks of foad. Other restrictions apply. Call or see website for details. Cannot be | 
Call not typical : combined with any prior of current discount or offer. Limit ane offer per customer. ©2008 rT 

| \ me ’ ee NutriSystem, inc. All rights reserved. 
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Garden Sheds + Pool Cabanas « Cabins » Garages « Gazebos » Home Studios 


% 


IU A 
Red carpet treatment for the outdoors. 


From garden sheds and pool cabanas, to cabins, studios, and garages, we have all the styles 
and options you won’t see anywhere else. Create your design online in our 
Custom Design Center, complete with a detailed quote. 


Visit our website to browse through tons of photos, view our 3D tours, 4 
indulge in our library of useful information, and more to give your 


—Gee 
outdoor space the VIP treatment it deserves. Summerwood 
: and plans PRODUCTS 


Expertly crafted kits d for your town or country home. 


Enjoy Soapstone Warmth 
Looks like a fireplace, heats like a furnace! 


Beautiful, durable a eg 


BLINDS & WALLPAPER 


% ) ey wultcn?, mLEVOLOR Grazer Bali WAVERLY’ & more 


and naturally 
efficient. i 
Soapstone releases 


* No sales tax outside Michigan 
* Lifetime lowest price guarantee { 
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Steves Hea 
, Aralable! é 
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UUNDS & WALLPAPTR 


required. Call, = 
write or visit our 
website for a free 


| ry = : Wood & Gas 
shopping made easy, coast to coast on nu ceca | | color catalog. Stoves 
All major credit cards and checks accepted Steve Katzman, Present Woodstock Soapstone Co 


66 Airpark Rd. Depr.3265 West Lebanon. NH 03784 


www. woodstove.com 


Toll Free 1-888-664-8188 
| Mylen Stairs 


fl Spiral, Straight, and 
Curved Stoirs 
- ALL Sizes & Styles 

y # Steel, Wood, Aluminum 


For a price quote or to place an order, visit us online or call 
y.stevesblinds.cc 
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“Ask for details 


xs, “Savannah” Sterling by 
Sale peed & Barton atone | 
On NEW: Spc. Setting (PN 
Sterling: ~ Sale: $22 
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62 Piece set & 
Sale: $2,999 \\ 


12.000 more 
A j mlesys 0F § . “55 ‘ 
1 Silver, china. be 3 “= . call toll free 
7 crystal & baby 5 oe for sample brochure 
1.800.541.0271 ext. 40 


LZ 
— Custom & Stock Kits 
= Free Brochures & 
Factory Assistance 
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For a free Visitors Guide 
(800) 933-COAST ¢ 
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Custom Table Pads 
96 Years of Experience 


1350 West Ba factory direct prices, lifetime guarantee 
jLargo, Fl 33770 PIONEER TABLE PAD CO. 


s 
LA as o 800-262-3134 www.PioneerTablePads.com 
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FAMILY CRAFTED CUSTOM —~ 
FLOORS FOR OVER pei YEARS. 


market 


388.254.9625 
southernlivingmarket.com 
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800-595-9663 
WIDEPLANKFLOORING.COM 


. ,.Multitudes 
- of colors, 
texturos 
& sizes! 


Gel Filled Anti-Fatigue Floor Mats 
Lave to cook, but hate hard kitchen floors? As seen 
on HGTV's “? Want That." GelPro* Mats are filled 
with a soft gel material that makes standing on even 
the hardest floor a pleasure! All GelPro? Mats are 
stain-resistant and easy to clean. Proudly made in 
the USA. Makes a great gift for any cook~ 
especially those with back pain and arthritis. 
Order yours today and Stand in Comfort! 


1-866-GEL MATS (435-6287) 
4qww.geipro.com 


Sep Covensiiane com 

tid Reads to ship! 
iy ‘Custom & Ready Made 
Furniture slipcovers 
Futon covers 
Wingback covers 
Daybed covers 
Seat cushion slips 
Back pillow covers 
Ottoman covers 
Dining Chair covers 
Fabric & more 
In any size or shape! 


Easy ordering & price quotes online 


Shutter Assurance. 
Design It. See It. Order It. | 


Online catalog FREE Shop online 
Quick shipping f save up to $50 
Reliable service Fabric Samples ce coda SLSL 


| Fae) VixenHill.com | 
am] 800-423-2766 


www.Slipcovershop.com 
Call Toll Free 888-405-4758 
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“Custom Tailored” Table Pads 


Elegantly handcrafted fo fit any type table 
@ Priced 20% to 50% below retail stores! 
@ Shipped directly to your home, 
Your satisfaction quaranteed! 
@ Lifetime Warranty. 

@ Made in the USA. 


Your Pattern?’g 


American 
Sterling Silver =) 
Over 1,200 patterns of { / 
new and ead sterling G 

flatware and hollowware 

in stack. Call or write for 


a free inventary of your 
sterling jaar 


Pattern 
shown. 
Channily, 

by Gorham 


We buy sterling silvar, 
with a caraful appraisal 
for maximum value. 


404-261-4009 NED <p 
werw.bavarlybremar.com DJILVLIN SHOP 


3164 Peachtree Road, NE Dapt St. Atlanta GA 30005 + M-Sat 10-5 


Get the protection your table deserves, 


Request your FREE CATALOG tor more detalls. 
Call Toll Free: | -800-444-0778 Ext.400 
Visit online: www.guardian-tablapad.com 
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Finger Fit 
Makes Rings Fit! 


Thousands Of Satisfied Customers Since 1951. 


Finger Fit opens 3 sizes to slip over 
enlarged knuckles. Safety clasp snaps 
closed for snug fit so rings won't twist. 

Jeweler-attached to most ladies’ 
and men’s rings. Choice of 10K, 
14K, 18K gold or platinum. 

A Write today 

ates for name 

to slip over of nearest and lock for 
kouckle Finger Fit soug fit 
Jeweler. 


' 

Finger Fit - SL 

P.O. Box 700840 
Plymouth, MI 48170 

or visit www.fingerfit.com 


schools 


southernlivingschoolandcamp.com 


“There is no such thing as an underachieving child, 
only an unmotivated one.” 


Coed boarding school for grades 8-12. 
Accepting year-round applications. 


OAK HILL ACADEMY 


Mouth of Wilson, VA 276-579-2619 www.oak-hill.net 
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LEGAL NOTICE 


If you were a Time Warner Cable subscriber at any time between January 1994 
and December 1998, you may be eligible to get free cable services or money 
from a class action settlement. 


This is a revised notice from the one first published in December 2005. 


The settlement has been revised. Qualified Class Members now have the option 
of receiving $5 as an alternative to receiving free cable services. If you previously submitted a 
claim form and do not want the $5 alternative, you do not have to do 
anything. If you previously submitted a claim form and would like the $5 alternative, 
you must submit a new claim form by the deadline. 


Please read this Notice. Your legal rights may be affected. 


A settlement has been proposed in a class action lawsuit alleging that 
Time Warner Cable sold its subscribers’ personal information to other 
companies for marketing purposes. If approved, the settlement will 
provide free Time Warner Cable services or $5 to anyone who 
subscribed to Time Warner Cable at any time between January 1, 1994 
and December 3!, 1998, and was on a list of subscribers whose 
information may have been available for sale. 


The U.S. District Court for the Eastern District of New York 
authorized this notice. Before any benefit is given, the Court will have 
a hearing to decide whether to approve the settlement. 


Who’s Included? 


You are a Class Member if you were a Time Wamer Cable subscriber 
any time between January |. 1994 and December 31, 1998. Excluded 
from the Class are Time Warner Cable employees. officers, directors, or 
counsel. Only subscribers who were on a list of subscribers whose 
personal information may have been available for sale are qualified 
Class Members and may get free services or money. 


What’s This About? 


The lawsuit claims that Time Wamer Cable sold personal information 
about its subscribers to other companies, without first making the 
required disclosures of its practices to subscribers. As a result, the 
lawsuit asserts violations of applicable law relating to Time Warner 
Cable's privacy notice and disclosure practices from 1994 -1998. Time 
Warner Cable denies it did anything wrong and does not admit any 
wrongdoing by this settlement. The Court has not decided which side 
is right. However, both sides have agreed to the settlement to resolve 
the case. 


What Does the Settlement Provide? 


Current Subscribers: If you are a Time Warner Cable subscriber now. 
and your name is on a list of subscribers whose information may have 
been available for sale, you can pick: (1) one free month of any 
additional Time Wamer Cable service that you don't already have, or (2) 
two free Movies On Demand, provided in both cases that you live in an 
area and at a location which can be serviced by Time Warner Cable 
when the benefit is distributed, or (3) $5. 


Former Subscribers: lf you are nota Time Warner Cable subscriber 
now, and your name is on a list of subscribers whose information may 
have been available for sale, you can choose: (1) one free month of any 
Time Warmer Cable service with free installation, or (2) two free Movies 
On Demand provided in either case that you live in an area and at a 


1-800-291-3831 


location which can be serviced by Time Warner Cable when the benefit 
is distributed, or (3) to give your settlement benefit to someone else who 
lives in an area and at a location which can be serviced by Time Warner 
Cable. or (4) $5. 


How Do I Ask for the Free Services or Money? 


The detailed notice and claim form package have everything you 
need. Just call or visit the website below to get them. To qualify for 
a free Time Warner Cable service or $5, you must send in a claim 
form. (If you previously submitted a claim form and do not want 
the $5 alternative, you do not have to submit a new claim form.) 
Claim forms must be postmarked by March 10, 2009. Once this 
settlement is final and becomes effective, you will be contacted 
regarding your $5 check or claim for free service and you will be able 
to make your free service selection at that time. 


What Are My Other Options? 


If you do NOT want to be legally bound by the settlement, you must 
exclude yourself by November 10, 2008. or you won't be able to sue 
Time Wamer Cable about the legal claims in this case. If you exclude 
yourself, you won't get any free services or money from this case. If 
you stay in the settlement, you may object to it by November 24, 2008. 
The detailed notice explains how to exclude yourself or object. 


The Court will hold a hearing in this case (Parker v. Time Warner 
Ent. Co., Case No. CV 98-4265), on December 9, 2008 at 11:00 a.m. 
before the Honorable 1. Leo Glasser at the U.S. District Court for the 
Eastern District of New York, 225 Cadman Plaza East, Brooklyn, New 
York, Courtroom 8B-S, to decide whether to approve the settlement. 
Time Warner Cable also has agreed to pay the four law firms 
representing all Class Members $5,000,000 in attorneys’ fees and costs, 
for investigating the facts, litigating the case since 1998 (including an 
appeal), and negotiating and revising the settlement. The Court will 
consider whether to approve this payment at the hearing. You may 
appear at the hearing, or have an attomey appear on your behalf at your 
own expense. 


For More information 


To obtain the detailed notice, call 1-800-291-3831, or visit 
wiww.twesettlement.com. 


Please do not contact the Court 
Toll free 1-800-291-3831 
www.twesettiement.com 


www.twcsettlement.com 


Live your life, 


Love your bath tub. 


_ Put the smile back into 
| bathing with a Premier 
| Walk-In Tub. 


Hh If you struggle taking your bath, talk to us 


ij at Premier about our extensive range of 

A walk-in tubs. 

| h +) } « Enjoy a relaxing bath again, without the fear of 
| | Xx y slipping or falling. 


v ¢ The walk-in door feature allows easy access 
and exiting at all times when taking a bath. 


¢ Hydrotherapy jets option to 
P) soothe aches and pains. 


Core in Bathing 


Ra | ff sib i Pre 


' Please send me a FREE Premier 
brochure today! 


AEE AIL 
CALL NOW Name peep a 


Telephone 


TOE FREE se rts Teas = 
1-800-578-2899 Send to: Premier — 2330 South Nova - --- 
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ADVERTISER INFORMATION 


For rate package call 800-542-5585 or mall your ad to: 
Jennifer Mallsh, Southern Living 
40 Richards Avenue, Norwalk, CT 06854 
or emall to Jmalish@mediapeopia.cam 
or fax to 203-853-2966 


2008 Classified Rate: $26.90 por word - 12 word mininnmim or $322.80. 10% 
frequency discount for prepayment of 9 consecutive issues. 15% frequency 
discount for prepayment of 6 consecuthe Issues. Ads will not be accepted 
except at “rates tn prevail”. Bold only add $1.50 per ward ALL CAPS 
ony add $150 per worl BOLD ALL CAPS $3.00 per wont First 
word of ad is BOLD ALL CAPS at no charge. Prepayment required 
tn full for afl ack. Ad close date: 15th of the second month preceding 
kesue. Ads recelved after ad close will nun In the next mallabie tswe. 
THE 10% WEB UPGRADE: Jo place your classified on southernihing.com, 
simply Include an additional 10% with your payment. A Hyperiink to your 
site ts provided, and your web address appears In blue In the magazine. 


BEAUTY PRODUCTS 


REMEMBER Lumar? Luzier Personalized Cosmetics 
Trusted by southern belles for 85 years! 800-821-6632 or 
Luzier.com 


BED & BREAKFAST 


DESTIN, Florida. Intimate, Luxufious Inn. 1+ mile preserved, 
Private beaches. 866-398-4432 www. visithendersonparkinn.com 


ROBBINSVILLE, NORTH CAROLINA Blue Waters 
Mountain Lodge on Santeetlah Lake 888-828-3978 
www.gotobluewaters.com 


BLINDS / SHUTTERS 


BLINDS blinds blinds. Save up to 85% off of MSAP 
www. BlindandShutterGallery.com 800-715-2212 


SHUTTERS - Wholesale. Interior/exterior, all types 
Finished/unfinished. Brochure. Shutter Depot, 950 North 
Talbotion Road, Greenville, GA 30222. 706-672-1214. 
www.shutterdepot.com 


BUSINESS OPPORTUNITIES 


$400 WEEKLY ASSEMBLING PRODUCTS. For tree 
information send SASE:- Home Assembly-SL, Box 450, 
New Britain, CT 06050-0450 


SALES, Clerical, Secretarial Position. Earn Extra income, 
Needing an employee for our company. Part-time position 
ss bright101@gmail.com for more into 


WHOLESALE Fashion Jewelry. Resell for 100% profit. 
$100 minimum order. www.finderskeepersjewelry.net 
919-539-8689 


CHINA / CRYSTAL / SILVER 


DISCONTINUED CHINA / CRYSTAL. Buy / Sell The 
China Cabinet, PO. Box 426-SL, Clearwater, SC 29822 
thechinacabinet@aol.com 800-787-1605 


800-984-8501 DISHES FROM THE PAST. 1000's of 
discontinued patterns. 3701 Lovell Ave., Ft. Worth TX 76107 
wvew.dishestromihepast.com 


CALL for FREE lists in your patterns) WORLD'S LARGEST 
INVENTORY of old and new china, crystal, silver & 
collectibles. We carry ALL MANUFACTURERS of porcelain, 
bone china, earthenware, sloneware. crystal, glassware, 
sterling, silverplate, stainless, hollowware, collector plates, 
bells, ornaments & figurines. 270,000 patterns & 11,000,000 
pieces in stock! BUY AND SELL, estate pieces available 
REPLACEMENTS, LTD., PO Box 26029, Depariment SL, 
Greensboro, NC 27420. 1-800-737-5223 1-800-REPLACE 
Order securely on-line at wavw.replacemenis.com 


DISCONTINUED china, dinnerware, crystal and silverware 
patterns. All major manufacturers. Buy and sell Check our 
pnces online! Edish 888-566-8282 www.edish.com 


Estes-Simmons in 
Brochure 800-645-4193 


SILVER REPAIR-REPLATING. 
Atlanta. since 1891. Free 
www.estes-simmons.com 


STERLING Flatware. Huge inventory. Reasonably priced 
“Estate Silver* As You Like It, New Orleans, Louisiana 
800-828-2311 Natchez. Mississippi 800-848-2311 
www. asyoulikeitsilvershop.com 


STERLING Silver Flatware generously discounted. Norma 
Baker Antiques, Ft. Worth, TX 800-742-1107 


COOKBOOKS 


FREE Cookbook Kit, Earn $500, $1000, $5000, or MORE 
with your own community fundraising cookbook trom 
Cookbook Publishers, Inc www.cookbookpublishers.com 
800-227-7282 


MAKE a Family Cookbook. Organize at home with software 
from vvav.cookbookpsople.com/tamily. $29.95. Pnnt Free 


EDUCATION / INSTRUCTION 


ETIQUETTE & LEADERSHIP INSTITUTE™ trains and 
certifies you to teach etiquetile, dance and leadership 
Programs to children, teens and collegians. Complete 
marketing and instructional materiais, continuous support. 
Toll-free 888-769-5150 www.eliquetteleadership.com 


The National League of Junior Cotillions™ has exclusive 
territories available, We trainficense individuals to teach 
etiquette, dance and character education. Ongaing support 
No up-front investment 800-633-7947 www.nljc.com 


FABRICS 


ABC FABRICS, Drapery & Upholstery. First 
Guaranteed, Never Undersaid! 800-638-7119 


Quality 


ABSOLUTELY GORGEOUS Upholstery and drapery 
fabrics!!! Mill Direct Prices. Online samples $199 
vvav.BeautifulFabric com 


SOUTHEAN DESIGN CONCEPTS. Discounted designer 
fabrics, wallpapers, trims. First Quality! 800-245-3071 / 
770-414-9300 


UPHOLSTERY Drapery fabric. Give manulacturer's 
name, pattern, color We give you the lowest price 
www.Discountfabric.com 800-392-5337 


WWW.ARTISTICFABRICS.COM Your best online store for 
home decoraling fabrics at great prices. (314) 997-2040 


WWW.THEMATERIALWORLDINC.COM Shop over 1000 
upholstery and drapery fabrics online pius home accents. 


WWW.WHITFIELDSFABRICS.COM First Quality Drapery, 
Upholstery, and Trims. Discount Prices. Samples Available 


FLOORING / FLOORCOVERINGS 


800-789-9784 CARPET, Ceramic, Tile, Wood, Rugs 5% 
over cost! American Carpet Brokers 


BIG savings - All major brands of carpet, hardwood and vinyl 
www. carpetworksinc com 800-498-1121 ext 100 


BUY direct from Dalton - rugs: hardwood; Brazillan exotics; 
vinyl; laminates; carpet for your home, office, or church. 
Top quality. Major brands. Low, low prices. Free samples 
866-313-2558 www.raneycarpet com 


CARPETS of Dalion. World's largest floorcovaring store. 
Family owned 35+ years, guaranteed lowest prices. Best 
service. FREE SAMPLES. SHIP ANYWHERE. 888-514-7446 
www.CarpetsO!IDalton.com 
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DALTON WHOLESALE FLOORS 900-651-4543 Carpat, 
Hardwood, Vinyl, Laminate, Free Samples! Low Prices! 
daltonwholesalefioors.com 800-651-4543 


OWENCARPET.COM We were featured on NBC's Today 
Show. It proved we offer Dalton Georgia's greatest discounts. 
800-626-6936 


FURNITURE 


COUNTRY FRENCH dining tables with iron bases; narrow 
Sideboards, cuslom sofas Waxhaw NC www. belladimorainc.com 


QUALITY Patio Furniture, Accessories at DISCOUNT prices. 
28-years in business 800-457-0305 www TodaysPatio.com 


NORTH CAROLINA DISCOUNT PRICING! MAJOR NAME 
BRANDS! 60+ years in business. Member BBB. HUNT 
GALLERIES 800-248-3876 www.huntgalleries.com 


“20 MILES OF FURNITURE” Buy where furniture is made! 
Discounts to 50%. Caldwell County N.C. Chamber of 
Commerce. www 20MilesofFurniture.com 800-737-0782 


50-60% SAVINGS! North Carolina's Best! Major Brands, 
White-Glove Delivery Nationwide Since 1985. Knight Galeries, 
Inc. vavw.knightfurniuregalleries.com 800-334-4721 


800-714-4448, FURNITURE DIRECT. Save up to 60% on 
major brands. White glove express delivery. Immediate quotes. 
Major credit cards accepted. www.FurnitureofAmerica.com 


BARCALOUNGER recilners, value-leather from $615. Fabric 
recliners also available! Best prices! 800-372-2492 


BUY direct. N.C. Furniture capital of the world. Shop and save. 
In-home delivery. Over 400 manufacturers. 800-934-9094 


CALL US FIAST! 843-449-3588 SUBSTANTIAL SAVINGS 
ON FINE FURNITURE! NATIONWIDE CELIVERY! LOWEST 
PRICES! High-end Manutacturers, Design-Assistance 


CUSTOM PARSONS and DINING CHAIRS factory direct 
Highest quality at affordable prices. Huge fabric selection 
COM accepted www.CarringtonCoun.com 


N.C. FURNITURE FOR LESS; LOW LOW PRICES ON NAME 
BRAND FURNITURE! CALL 800-913-9138 www.nc-fum.com 


PATIO FURNITURE REPAIR Vinyi Strapping, Replacement 
Slings, Cushions, Umbrellas, Outdoor Fabrics, Patio Furniture 
Parts. 866-638-6416 www.ChalrCarePatio.com 


PATIO, POOL, SUNROOM FURNITURE. 
wrought-iron, wicker, rattan, teak. 27-years experience. 
Tropic Aire Patio Gallery. 800-264-1151 www.tropicalre.com 


Aluminum, 


WWW.FURNITUREGEEK.COM BRAND Names, Low 
PRICES, Excellent 800-662-2612 
Nationwide Delivery 


customer service. 


GIFT IDEAS 


MARK ROBERTS and other holiday collectibles, gifts, home 
accessories and more. www.creationsbyc.com 


MEMORY TEDDYBEARS - Sena your old Furs, treasured 
clothing, or HIS favorite neckties. We will create keepsake 
TeddyBears. www.ReMinkiebears.com 800-373-6465 


othernuisPECANSdried{muits.cakes,candies, muchmuchmore. 
Gift Packs - Home Boxes Free Catalog - Call 800-999-2488 
Visit our WEB site www.sunnylandtarms.com 


SEASHELLS - For collectors, crafters & Display. Save 10% 
with coupon code SLM. www seashellworld.com 


TEXAS WAFFLE MAKER, Bluebonnet Suncatcher, 
Barn Stars, Longhorn Placemats, Cow Hyde Coasters. 
www.WesternGeneralStore.com 866-48-HAPPY 


HOME & GARDEN 


CUSHIONSOURCE.COM - Custom cushions and pillows 
Made easy with online designing tools. 800-510-8325 


HOLDEN BEACH NC 300+ rental units. Free Brochure. Alan 
Halden Vacations, 800-720-2200 www.holden-beach.com 
(Online Booking) Prapeny sales, too! RE/MAX at the Beach 
wwv.AtTheBaachNC.com 


-RAINGHAINS (100% capper) Japanese origin. 
Aesthetically appealing alternative to downspouts. 
310-772-8282, www.rainchainsdirect.com 


READYMADE AND CUSTOM SLIPCOVERS for. Furniture, 
Daybeds, Chalrs, Futons, Fabric, Ottomans, Cushions. All 
Shapes. 888-405-4758 wvew.SlipcoverShop com 


www.BOTTLETREE.com Southern bottle traes / colored 
bottles 


REAL ESTATE 


COUNTRY HOMES FOR SALE - Thousands of properties 
for sale, Including homes, recreational properties and 
more, coast to coast. Call United Country, Your #1 
Source for Country Real Estate. 800-999-1020, Ext 861, 
wyrw.unitedcounty.corysl 


FLORIDA, St. Geargelsiand Uncrowded natural beaches. Homes 
and lots 866-382-4292 www.Century21CollinsRealty.com 


KIAWAH ACCOMMODATIONS. Select 1-10 bedroom 
villas and homes. Pam Harrington €xclusives. 
KiawahExclusives.com 800-845-6966 


KIAWAH / Seabrook family vacation rentals, Long- or 
short-term Free color brochure. Sea website for saasonal 
discounts. Beachwalker Rentals, inc. 800-334-6308 or 
veww. beachwalker.com 


PAWLEY'S ISLAND - LITCHFIELD BEACHES - Family Beach 
homes, afardable rates, relaxing vacations. Beautiful beaches. 
Vacation rentals & resort sales. Free brochure 800-937-7352 
pawleysislandrealty.com Pawleys Island Realty 


PAWLEY’S ISLAND & LITCHFIELD BEACHES SC - Beach 
vacation homes and condos. Free Brochure: 800-950-6292. The 
Dieter Company Sates & Rentals www:.PawleysVacation.com 


SAVANNAH-Tybee ISLAND, GEORGIA “A unique Inn at 
the Beach” Excellent location to pier, Restaurants, Shopping 
Village. 1/2 block from ocean, Charming garden and deck 
area. 888-909-0607 www.tybeelnn.cam 


FREE REAL ESTATE Magazines. Hilton Head, Beaufort 
SC, Savannah GA and Charlotte NC, 800-868-6856 
wa HomesMagazineSouth.com 


GOLF, Lake, Mountain properties. 800-277-7800 
RetreToTennessee.com View thousands of properties 


RETIREMENT LIVING 


FAIRHOPE AL The Hamiet, Lifecare retirement community 
offenng spacious garden homes for active seniors. 
800-323-2391 MercyMedical.com/thehamlet 


‘SOBILE AL Portier Place, Lifecare retirement community 
offering apartment-style living for active seniors. 
281-343-4449 www. MercyMedical.com/portiemlace 


VACATION RENTALS 
CARIBBEAN / CENTRAL AMERICA 


BAHAMAS, ABACO, TREASURE CAY - Magnificent 3.5 mile 
beach, golf, tennis, fishing, diving, marina, rooms, 1-2-3 bedroom 
Suites available. 800-327-1584 www treasurecay.com 


BEACH ELEUTHERA Bahamas’ Rental Details 
210-544-9887 Avallable For Sale. Beautitul Getaway 


EAST COAST 


1ST PICK for vacationers! Wrightsville, Carolina & Kure 
Beaches, NC Bryant Real Estate www.bryantre.com: 
800-322-3764 


AMELIA ISLAND, Florida Superior oceanfront 
homes / condo / lighthouse. 1-4 BA 800-440-0551 
www.ameliaislandvacation.com 


AMELIA rentals, vacation properties on the Amelia Island 
Plantation, Summer Beach Resort, Amelia Surf and Racquet 
Club. Sept 1st - Oct 30th. Buy 3 nights. Get the 4th free. 
800-874-8679 www.ameliarentals.com 


EDISTO BEACH SC Vacation sales and rentals. 
Brochure 800-945-9667. Prudential Kapp/Lyons Realty. 
www.kapplyons.cam 


HARBOR ISLAND / BEAUFORT SC HOMES AND 
VILLAS. Oceanfront and marshview. Harbor Island Rentals 
harborisland-sc.com 800-553-0251 


SEABROOK EXCLUSIVES Seabrook Island villas and 
homes. www.SeaBrookExciusives.com 888-718-7949 


ST. AUGUSTINE Beautiful Beach house pet-friendly, pool, 
services, OSL. vaww.beach-cottages.com 888-963-8272 


GULF COAST 


ALONG the Beaches of South Walton, Dune Allen Realty 
presents luxurious beach vacation rentals. From 8-BA 
beachfront houses to condos and cottages. 888-267-2121 
vavw.BeautifulBeach.com 


BEACH Rentals of South Walton - Finest accommodations 
in private Gulf Frant and Gulf View beach homes, cattages 
and condos. Seaside, Grayton, Seagrove and Seacrest 
Beach. Cail today and mention code STL for a 5% discount 
on your 2008 Summer Vacation Rental Online availability and 
feservations at: http/Awwvw.beachrentalsofsouthwalton.com 


CARILLON BEACH, PINNACLE PORT, SEACREST BEACH. 
Luxury home and condo rentals in Gulf Front gated communities 
with amenities galore! WWW.CARILLON-RENTALS.COM 


866-832-7070 


CARILLON / ROSEMARY BEACH - Luxurious 1-5 
bedroom GulHrant-GulWview houses/condos with pools, 
tennis, playground Emerald Waters Realty. 800-226-3974 
veww.emeraldwaters.net 


DESTIN / SEAGROVE / Panama City / CARILLON / 
Rosemary Beach affordable and luxurious 1-5 bedroom 
Gulffront-Gulfviaw houses and condos. Emerald Waters 
Realty 800-226-3974 www.emeraldwaters.com 


DESTIN Upscale Gulf-Front, pet friendly rentals, condos and 
cottages www. beachcondosindestin.com or call 888-251-5214 


FLORIDA DESTIN / SANDESTIN / SOUTHWALTON Ocean 
Reet Resorts offers one bedroom condos to 9 bedroom 
beach homes. Great vacation spots to rent or own! Call today 
or visit our on-line brochure. DAILY FREE GOLF, BOATING 
ADVENTURE, MOVIES & GAMES, SEAFOOD BUFFET. 
800-782-8736 www.oceanreefresorts.com 


FLORIDA, St. George !sland. A Natural Escape 866-785-0144 
Onlina reservations/specials www.CollinsVacationRentals.com 


FLORIDA - Si. George Island. Beach rental homes. 
Free brochure. Resort Vacation Properties. Toll-Free 
877-225-1953 www.RVPSg|.conV/S3 


HILTON HEAD “Beautiful 2BR Oceanfront Condo", pools 
owner discount, 434-525-7363 


FORT WALTON BEACH. Gulf frant condos, heated pao!. 
Free golf. 866-292-3639 www.emeraldcoastrentals.com 


: - 
GULF SHORES AL. A selection of Fort Morgan Beachfront 
homes/condes. REED REAL ESTATE & Construction. 


Gulfrentals.com 800-678-2306 


SANIBEL / CAPTIVA. Luxurious 1-8BA_ cottages, 
candominiums, homes, & estates! 800-472-5385 or 


vwaww.cattages-to-casties.com 


MOUNTAINS 


BLOWING ROCK NC - Enjoy the Blue Ridge Mountains. 
Log Cabins, Condos, Homes, Free Brochure 800-438-7803 


Jenkins Realtors Inc. www.jenkinsrantals.com 


CLEVELAND, GEOAGIA Lake 
mountain lake community In Georgia. 706-207-1300 
‘ol com 


Laceola, highest 


GATLINBURG AAA APPROVED 1-12 BORMS. Greenbrier 
Valley Resorts, Luxury Log Cabins / Chalets. 
www.WeLoveGatlinburg.com 800-264-0143 WiFi "* 


GATLINBURG ALL AMENITIES - Cabins, Chalets, 
Jacuzzi, hot-tub, pool-table, fireplace, private, views, 1-6 
bedroom, Smoky Mountain Chalet Rentals. 800-883-7134. 
www.smokychaletrentals.com 


GATLINBURG AREA - Aantal quide LARGEST 
selection of chalets, condos, romance accammodations. 
SmakiesRentals.com 800-277-7800 


GATLINBURG - CHALET VILLAGE “GAS CRUNCH 
RELIEF™ JULY - SEPTEMBER PAY FOR 2 NIGHTS GET 
1 FREE! (valid on reservations made after 06/20/08) 
www.chaletvillage.com 800-722-9617 


GATLINBURG secluded romantic fireplace honeymoon 
and reunion cabins, 8&B dining www.creekwalkinn.com 
800-962-2246 


GEORGIA MOUNTAINS - Blue Ridge Mountain getaways. 
Cozy cabins, breathtaking views, hot tubs. Rivers, streams, 
waterfalls, unique shops. Hike, flyfish. Simply relax. 
800-899-MTNS www.blueridgemountains com 


MENTONE, ALABAMA Rustic luxury. Cabin, 8&8, Hot Tubs, 
Fireplaces, www.mentonearearentals.com 205-540-6828 


N.C. MOUNTAINS - PEBBLE CREEK VILLAGE, Cashiers 
N.C. Vacation Rental Homes, 28RA, loft bedroom, cathedral 
greatroom, equipped kitchen, 2BA 828-743-0623. 
www.pebbie-creek.com 


POLK COUNTY TN - Mountain Lodging-Log Cabins- 
Breathtaking Views-Ocoee Rafting-Cherokee National 
Forest-Hiking, Biking, Fishing, Horseback Riding, Scenic 
Trails. 800-633-7655 www.ocogecauntry.com/1.cfm 


WWW.MYMOUNTAINCOMMUNITY.COM Find your 
Appalachian Mountain Property by location, amenities, or 
price now 


WEST 


YOSEMITE - Great location. Best value. Rooms, 
condos, cottages, vacation homes. 559-642-2211 


wvrw.yosemitewestreservations.com 
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Trumpeting a Cause 


When the University of Louisville band takes the field, an inspiring 
father-son duo marches with the horn section. By Cassandra M. Vanhooser 
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The musical prodigy and his dedicated da 
by now, it’s a story familiar to many. Still it 
warms our hearts. Born with no eyes and limbs 
that refuse to straighten, Patrick Henry Hughes 
dreamed of playing his trumpet in the Cards’ pep 
band. After all, it was his hometown school, the 
place he'd chosen for higher education. But there 
was a Caveat, the band director said. He'd have to 
play in the marching band too. 

Patrick Henry laughed. Then his family did 
what they've done all of his life: They made it 
happen. His dad, also named Patrick, works the 
graveyard shift at UPS. By day, he accompanies 
his son to classes and pushes his wheelchair 
at practice and at games. “I don't consider 
myself disabled at all," says Patrick Henry, now 
a junior at Louisville. “I'm very much abled.” The 
Hugheses’ book, J Am Potential (Da Capo Press, 
$24), comes out in October. e 
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Look for Angel Soft® in our long-lasting 
and (iigga rolls and you'll find 
great value for you and your family. 


SINE CReeRs Parte Conciones Producta LP Thewalue youwant, 
Arie! Son, You Want Th Comin They Need,the Buttery ambos ard the Bed 
Geona-Pacific loga ary tracamarie owned by of tensed to Georp.a-Pactic Canuumar Producia LP the,comfortthey:need: " 
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GMC.COM/ACADIA 


Sit back and enjoy. The Acadia is built on a century of brilliant ideas. From safety to its impressive fue! economy” and seating for 
up to eight, it's a refined crossover you'll love from front to back. Just because it hasn't been done, doesn’t mean it can't be done. 


THE ACADIA CROSSOVER FROM GMC. WE ARE PROFESSIONAL GRADE. CSMc 


2 "7 *EPA-eslimated mpg (FWD) 16 city/24 hwy. 
2008 GM Corp. All rights reserved. GMC* Acadia” WE ARE PROFESSIONAI GRADE 


